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The Terra Ceia Christian School was founded in 1940 
by a group of Dutch people who settled in Terra Ceia. 
In the late 1950's several families from the Midwest 
joined our school society. Several Southern families 
joined our group in 1968. Therefore our book is 
Filled with Dutch treats, recipes with midwestern 


flavor, and popular southern dishes. 


A special thanks goes to all the ladies who contributed 
their favorite recipes and to the students who entered 
names in the contest to name our cookbook. We hope 


you will find many new favorites among these recipes. 


We may live without friends 

We may live without books, 

But civilized man cannot live without cooks, 
And the best of cooks need recipes. 


Christian Schools, send forth the challenge 
That each child must be a channel 

Of the Holy Spirit's power; 

That each child must be a witness 

Of God's Word, the Holy Bible; 

That each child who loves the Savior 

Must tell others about Jesus; 

We are saved to serve the Master! 

If we love the gospel story 

The sweet story of salvation. 


Christian Homes, inspire your children 
To devote themselves to Jesus; 

Tell them Jesus loves the children, 
That the Shepherd came to save them; 
Teach them to enjoy His Presence, 
Show them how to claim His promise; 
Bible promises are many - 

Teach the children to accept them, 
Teach them that by their obedience 
And communion with their Savior, 

By the praying, trusting method 

They can have amazing power! 

Let them realize the danger 

Of indifference to the Savior, 

Of indifference to our blessings; 
Show the children their great privilege 
To tell out the blessed story; 

That to witness for the Master 

Keeps their footsteps from disaster, 
Gives them joy and peace forever; 
Him that hath shall more be given 
Joy that reaches unto heaven. 


Christian Homes and Schools, rekindle 
Your small altars of devotion 

Till there won't be any question 

Of the value of our "system"; 

In obedience to the Master 

Save your children from disaster; 
Waken to your privilege 

Cheapen not your heritage; 

Preach the Gospel, be a channel 
Filled with joy and peace eternal. 


By Joan Geisel Gardner 
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BEVERAGES 


Where to lack in the Bikle 


Anxious for dear ones—Psalms 121; Luke 17. 
Business is poor—Psalms 37, 92; Ecclestastes 5. 
Discouraged—Psalms 23, 42, 43. 


Everything seems going from bad to worse— 
Il Timothy 3. Hebrews 13. 


Friends seem to go back on you—Matthew 5; 
I Corinthians 33. 


Sorrow overtakes you--Psalms 46; Matthew 28. 


Tempted to do wrong—Psalms 15, 19, 139; 
Matthew 4; James 1. 


Things look “blue”—Psalms 34, 71; Isatah 40. 
You seem too busy-—Ecclesiastes 3:1-15. 
You can’t go 10 sleep—Psalms 4, 56, 130. 


You have quarreled—Matthew 18; Ephesians 4; 
James 4. 


You are weary—Psalms 95:1-7; Matthew 11. 
Worries oppress you—Psalms 46; Matthew 6. 


if yau 
Are challenged by opposing forces— 
Ephesians 6; Philippians 4. 


Are facing a crisis—Job 28:12-28; Proverbs 8; 
Isaiah 55. 


Are jealous—Psalms 49; James 3. 
Are impatient—Psalms 40, 90; Hebrews 12. 


Are bereaved—I Corsnthians 15; 
I Thessalonsans 4:13-5:28; Revelation 21, 22. 


Are bored—Il Kings 5; Job 38; Psalms 103, 104: 
Ephesians 3. 


Desiring inward peace—John 14; Romans 8. 


Everything is going well—Psalms 33:12-22; 100; 


I Timothy 6; James 2:1-17. 
Satishied with yourself—Proverbs 11; Luke 16. 
Seeking the best investment—Matthew 7. 


Starting a new job—Psalms 1; Proverbs 16; 
Philippsans 3:7-21. 


You have been placed in a position of 
responsibility—Joshuz 1-1-9; Proverbs 2; 
Il Corinthians 8:1-15 


Making a new home—Psalms 127; Proverbs 17; 
Ephestans 5; Colosssans 3; 1 Peter 3:1-17; 
I John 4. 


You are out for a good time—Matthew 15:1-20; 
Il Corsnthians 3; Galatians 5. 


Wanting to live successfully with your 
fellowmen—Romans 12. 


The Ten Commandments—Exods#s 20; 
Deuteronomy 5. 


The Shepherd Psalm—Psalms 23. 
The Birth of Jesus—Masthew 1, 2; Luke 2. 
The Beatirudes—Matihbew 5:1-12. 


The Lord’s Prayer—Masthew 6;5-15; 
Luke 11:1-13. 


The Sermon on the Mount—Matihew 5, 6, 7. 
The Great Commandments—Matthew 22:34-40. 
The Great Commission—Matthew 28:16-20. 
The Parable of the Good Samaritan—Lwke 10. 
The Parable of the Prodigal Son—Lwke 15. 


The Parable of the Sower—Masthew 13: 
Mark 4; Luke 8. 


The Last Judgmen:—Matthew 25. 


The Crucifixion, Death and Resurrection of Jesus- 
Matthew 26, 27, 28; Merk 14, 15, 16; 
Luke 22, 23, 24; Joba, Chapters 13 to 21. 


The Outpouring of the Holy Spirit—Acts 2. 


if yau 


Bear a grudge—Luke 6; Il Corinthsans 4; 
Ephesians 4. 


Have experienced severe losses—Colosssans 1; 
I Peter 1. 


Have been disobedient—Isaiah 6; Mark 12; 
Luke 5. 


Need forgiveness—Matthew 23; Luke 15; 
Philemon. 


Are sick or in pain—Psalms 6, 39, 41, 67; 
Isaiah 26. 


when you 
Feel your faith is weak—Psalms 126, 146; 
Hebrews 11. 


Think God seems far away— 
Psalms 25, 125, 138; Luke 10. 


Are leaving home—Psalms 119; Proverbs 3, 4. 
Are planning your budget—Mark 4; Luke 19. 


Are becoming lax and indifferent— 
Matthew 25, Revelation 3. 


Are ionely or fearful—Psalms 27, 91; Luke 8; 


I Peter 4. 


Fear death—John 11, 17, 20; II Corsnthians 5; 


1 John 3; Revelation 14. 


Have sinned—Psalms 51; Isatah 53; Jobn 3; 
I John 1. 


Want to know the way of prayer— 
I Kings 8:12-61; Luke 11, 18. 


Want a worshipful mood—Psalms 24, 84, 116; 
Isasah 1:10-20; John 4:1-45. 


Are concerned with God in national! life— 
Deuteronomy 8; Psalms 85,118, 124; 
Isasah 41:8-20; Micah 4, 6:6-16. 


courtesy American Bible Society 





Bll “PUNGHAEOR 235 


| large can frozen orange 
juice and water as directed 

3 small cans frozen lemonade 
and water as directed 


BEVERAGES 


Mrs. Clark Sanders 


| large can pineapple juice 
(6 cup size) 

| box frozen strawberries, 
crushed 

lc. sugar 


Mix well. Freeze some of the above mixture to keep punch 


cool without diluting. | freeze in angel food pan. Add 2 quarts 
ginger ale. 
FRUIT PUNCH Mrs. Peggy Boyd 


A oranges 

| large can unsweetened 
pineapple juice 

2 Oz, Citric acid 


2 gts. hot water 
3 lemons 

4 to 5 |b. sugar 
6 qts- cold water 


Pour hot water over sugar and citric acid. Add juices from 
lemons and oranges, and pineapple juice. Add 6 quarts cold water. 
Then add 7 more quarts of water. Makes 4 gallons punch 


PARTY PUNCH 


2 pkg. lemon lime Kool-Aid 
mix 

2c. sugar 

4 gts, water 


Mrs- Arthur Vander Aa 


| large can pineapple juice 
(46 oz.) 

2 qts. ginger ale or 7-Up 

|/2 gal. lime sherbet 


Mix Kool-Aid, sugar, water ond pineapple juice together. 
Add ginger ale and sherbet just before serving Makes 8 quarts. 


INSTANT RUSSIAN TEA 


2c. Tang 
|/2 c. instant tea 


lc. sugar 


Mrs. Roy Jackson, Jr. 


| - 3.0z. pkg Twist lemonade 
mix 

| tsp. cinnamon 

| tsp. cloves 


Mix thoroughly. 2 teaspoons of the above mixture to | cup 


hot water makes a real taste treat. 


RUSSIAN TEA Mrs. Malvin Respess, Sr. 


| 1/2 c. sugar | pt. pineapple juice 
2c. boiling water 2 qt. weak tea 
|/2 doz. oranges 2 Tbsp. whole cloves 


|/2 doz. lemons 


Pour boiling water over cloves and soak 15 minutes. Strain 
and add fruit juices, tea and sugar. Heat to boiling point. Serve 
hot. 


HOT MULEEEDY GIDER Mrs. Van W. Respess 
3 qts. cider | whole nutmeg 
| tso. whole cloves (heads | stick cinnamon 

removed) |/2 ¢. sugar 


Put all ingredients in pan and simmer for 5 minutes. Strain 
and serve very hot. Serves 20. 


HOT SPICED CIDER Mrs. Marshall Cutler 
| qt. cranberry juice 8 whole cloves 
| qt. cider juice of 2 lemons 


4 cinnamon sticks 
Combine all ingredients and bring to a boil. Lower heat 


and simmer for 10 minutes. Remove spices and serve hot. If not 
sweet enough add | or 2 tablespoons sugar before serving. 


Write an extra recipe here: 


BREADS 


RECIPE FOR A HAPPY DAY 


Take a little dash of cold water 
And add a little leaven of prayer, 
And a little bit of morning gold 
Dissolved in the morning air. 


Add to your meal some merriment 
And a thought for kith and kin; 

And then, as your prime ingredient, 
A plenty of work thrown in. 


But spice it all with the essence of love, 
And a little whiff of play, 

Let the Bible, and talk to God above 
Complete the well made day. 


Most of the shadows of this life are caused by 
standing in your own sunshine. 


-- Ralph Waldo Emerson 


BREADS 


QUICK CHEESE PUFFS Mrs. Van W. Respess 

| tube canned biscuits \/4 c. grated Parmesan cheese 

3: Tbsp. melted butter or and |/4 c. grated Cheddar 
margarine cheese, mixed 


Open canned biscuits and cut each biscuit into quarters. 
Roll each piece in the melted butter or oleo , then in the grated 
cheese mixture. Place on baking sheet in 450 degree oven for I0 
minutes or until golden brown. Serve hot (with toothpicks for 
appetizer). 


CHEESE STRAWS Mrs. Van W, Respess 
3/4 c. shortening (part butter) | 1/2 c. sifted flour (plain) 

| 1/2 c. shredded sharp cheese | tsp. salt 

\/4 c. grated Parmesan cheese | tsp. paprika 


Cream shortening until light and fluffy; add cheese. Sift 
together dry ingredients; add to creamed mixture and mix well, Put 
dough through cookie press, using ribbon design plate; or form 
dough into small balls about | inch diameter; put on baking sheet 
about | inch apart, Place pecan half on each, if desired. Bake in 
moderate oven, 350 degrees, for 15 minutes for balls; 10 minutes 
for straws. 


PARTY MIX Mrs. Albert Van Dorp 
\/4c. butter, melted lc. Cheerios 

|/2 tsp. Worcestershire sauce 2c. small cheese crackers 
\/4 tsp. celery salt 2c. thin pretzel sticks 

|/4 tsp. garlic salt [/2 |b. mixed nuts 

By 2eceK ix 


Heat oven to 250 degrees. Blend butter and seasonings. Pour 
over rest of ingredients, which have been mixed in oblong pan, 
13x 9 inches. Stir and salt lightly to taste. Bake | hour, stirring 
carefully with wooden spoon every |5 minutes. Makes about 6 
cups. 


OLIEBOLLEN Audrey Zwaal 
8c. flour | 1/2 |b. raisins 

4 cakes yeast 4 eggs oar ti 

| gt. milk |/2 lemon's juice (Cont. ) 
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2 Tbsp. salt |/2 Tbsp. oil 


Mix together. Let rise in a warm place until double in bulk. 
Be sure dough is covered. Deep fry spoonfuls of this batter in 375 
degree oil until golden brown. 

It isa Dutch custom to eat Oliebollen on New Year's Eve. 





FAT BALLS Lovise Stoop 
|/2 c. sugar lc. raisins 

eceminii lic 2 1/2 c. self-rising flour (2 tsp. 
| beaten egg baking powder if plain flour is 
| tsp. salt used) 


| tsp. vanilla 


Mix and drop by teaspoonfuls in hot, 375 degree, deep fat 
When nicely browned all around, remove from fat and roll in sugar 





mixed with a little cinnamon. 
PINEAPPLE NUT BREAD | Mrs. John Griekspoor 
lc. chopped walnuts 2 1/2 c. sifted flour 
butter and sugar for pan coating 2 tsp, baking powder 
|/2 c. butter of margarine |/2 tsp. soda 
|/4 tsp. grated lemon peel | tsp. salt 
3/4 c. sugar | (8 1/2 oz.) can crushed pine- 
| egg, beaten apple 
1/4 c. milk 


Butter a loaf pan heavily. Add walnuts, and shake pan to 
coat bottom and sides. Turn out extra walnuts and save for batter. 
Sprinkle sugar lightly on sides and bottom of the pan. Blend butter 
and lemon peel until soft. Gradually beat in sugar until fluffy. 
Beat in egg. Resift flour with baking powder, soda and salt. Combine! 
with first mixture alternately with undrained pineapple and milk, 
blending after each addition. Stir in remaining walnuts. Spoon 
batter into prepared pan. Let stand for 15 minutes. Bake in moderate | 
oven, 350 degrees, for 50 minutes or until it is deep golden brown 
and tests done in center. Let stand in pan for 10 minutes, then turn 
out, and cool on wire rack. 





RAISIN NUT BREAD Mrs. John Griekspoor 


Pour | cup boiling water over | cup raisins and | teaspoon 
baking soda. For dark bread, let stand | to 2 hours. For light bread, 
let stand 5 to 10 minutes. Cream | egg and | cup sugar. Combine 
creamed mixture and 2 cups flour. aes raisin mixture and nuts, if 


desired. Mix well after each addition. Place in greased and 
floured loaf pan. Bake at 350 degrees for | hour and I0 minutes. 


PINEAPPLE PECAN LOAF Mrs. Marshall Cutler 

|/2 c. brown sugar, firmly I/3.c. frozen orange juice 
acked concentrate 

1/4 c. shortening 3 Tbsp. water 

| egg | (8 1/2 oz-) can crushed pine- 

2c. sifted flour apple, undrained 

| tsp baking soda | tsp vanilla 

3/4 tsp. salt |/2.¢_ chopped pecans 


i. Thaw frozen orange juice 

2 Cream sugar and shortening; add egg; beat until light 
and Fluffy 

3. Sift flour, soda and salt. Combine concentrate and 
water Add alternately with dry ingredients to the creamed mixture, 
stirring well after each addition. 

4. Sti: in pineapple, vanille and nuts. Pour into a greased 
loaf pan Bake in 350 degree oven for 40 to 50 minutes. 

5. Remove from pan immediately. Cool on rack. Makes 


| loaf, 

CURRANT LOAF Anne Van Staalduinen 
3c. flour | pkg. currants 

4 tsp. baking powder | egg 

| tsp. salt 2 Tbsp. margarine 

lc. sugar le milk 


Mix the flour, baking powder and salt. Add sugar and 
currants. Add | egg. Melt margarine in milk Mix all together. 
Bake in greased loaf pan in 350 degree oven for | hour and 15 min- 
utes. 

Variation: Substitute 1/2 |b. mixed peel for I/2 pkg currants. 


DUTCH APPLE BREAD Mrs. John Griekspoor 
|/2 c. shortening | tso. baking soda 

lc. sugar [/2 tsp. salt 

2 eggs, beaten | 1/2 Tbsp. sour milk 

lc. apples, chopped [/2 c. nuts 

2c. plain flour | tso. orange extract 


| tsp vanilla 


Mix in order given; pour into greased loaf pan. Sprinkle 
on top | tablespoon cinnamon and | tablespoon sugar. Bake at 
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350 degrees for | hour. 
CARROT BREAD Mrs. Marion Griekspoor 


Sift together the following: 


| 1/2 c. plain flou |/2 tsp. baking powder 
lc. sugar |/2 tsp. baking soda 
|/2 tsp. salt | tsp. cinnamon 

Add: 
ic. shredded raw carrot 2 eggs 
2/3 ¢-. Wesson oil \/2 c. nuts 


Bake at 350 degrees for | hour. 


SURPRISE DATE BREAD Mrs. Marshall Cutler 
3/4 ¢. boiling water |/2 ¢. sugar 

|/2 |b. dates, finely chopped | egg, well beaten 

| 3/4 c. sifted flour | c. shredded Cheddar cheese 
| tsp. baking soda | tsp. vanilla 

|/2 tsp. salt 3/4 c. chopped walnuts 


1. Pour water over dates; let stand 5 minutes. 
2. Sift together flour, soda, salt and sugar. Add date mix- 
ture, egg, cheese, vanilla and nuts. Mix well. 
Pour into greased loaf pan. Bake at 350 degrees for 45 to 
50 minutes. Remove from pan. Cool on rack Makes | loaf. 
4, Very good served with softened cream cheese with a bit 
of orange rind. Perfect with a cup of tea. 


DATE NUT BREAD Phrocene Allen 
8 oz. pkg. dates, chopped lc. pecans 

lc. white sugar | egg, beaten 

\/2 tsp. salt | tso. vanilla extract 

| 1/2 c. flour lc. boiling water 


Pour boiling water over dates. Let stand 15 minutes. Mix 
sugar, flour, salt, egg, pecans and vanilla. Add dates and water. 
Mix well. Bake in loaf pan | 1/2 hours at 325 degrees 


BANANA-NUT BREAD Joy V:eugdenhil 


|/2 ¢. cooking oil lechmsuggr 
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2 eggs, beaten |/2 tsp. baking powder 


3 ripe bananas, mashed \/2 tsp. salt 
2c. all purpose flour 3 Tbsp. milk 
| tsp. soda |/2 tsp. vanilla 


|/2.c. pecans, chopped 
Beat oil and sugar together. Add eggs and bananas and beat 
well. Add dry ingredients, milk and vanilla. Mix well and add 
nuts. Pour into greased loaf pan and bake at 350 degrees for | 
hour. Cool well and store overnight before cutting. 


BANANA BREAD Mrs. Gerrit Boerema 


Mix together: 


le. sugar 3 bananas, mashed 
|/2 c. butter 3 Tbsp. sour cream 
2 eggs 

Add: 
2 c. plain flour |/2 tsp. salt 
| tsp. soda chopped nuts 


Bake | hour at 350 degrees in loaf pan, greased. 


BANANA NUT LOAF Mrs. Harold Jackson 
3c. sugar | 1/2 c. buttermilk 

lc. shortening 2 tsp. soda 

4 eggs 4c. sifted flour 

2 tsp. vanilla 3 mashed bananas 


| c. chopped nuts 


Cream sugar and shortening; odd eggs, one at a time; mix 
well; add vanilla. Combine soda and buttermilk. Add flour and 
buttermilk alternately, beginning and ending with flour. Add 
bananas and nuts. Bake in a well greased and floured tube pan or 
2 loaf pans at 300 degrees for 2 hours. 


SWEET ROLLS Mrs. Case Westerbeek 
\/4 ¢. warm water, not hot | tsp. salt 
| pkg. active dry yeast l egg 
3/4 ¢. lukewarm milk, scalded \/4 c. soft shortening 

first 31/2 t0 3 3/4c. flour, sifted 
\/4 c- sugar (Cont. ) 
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In mixing bowl, dissolve yeast in warm water. Add milk, 
sugar, salt, egg, shortening and half of the flour, Mix with spoon 
until smooth. Add enough remai ning flour to handle easily; mix 
with hand. Turn onto lightly floured board; knead until smooth and 
elastic, about 5 minutes. Round up in greased bowl, bring greased 
side up. Cover with damp cloth. Let rise in worm place until 
double, about | 1/2 hours. Punch down, let rise again about 30 
minutes. Roll dough into oblong 15 x 9 inches. Spread with 2 
tablespoons soft butter and sprinkle with 1/2 cup sugar and 2 table- 
spoons cinnamon. Roll up tightly, beginning at wide side. Seal 
well by pinching edges of roll together. Even up roll by stretching 
slightly. Cut roll into | inch slices; place in greased 13 x 9 inch pon 
or I8 greased muffin cups. Cover and let :ise until double, 35 to 40 
minutes. Heat oven to 375 degrees. Bake 25 to 30 minutes. 

Frost while warm with confectioners sugar icing 


COFFEE CAKE, SOUTHERN -REGIPE Mrs. Bob Stout 
\/4 c_ butter | 1/2 c- sifted flour 

lc. sugar 2 tsp. baking powder 

2 eggs, beaten dash of salt 

\/2c. milk 


Cream butter; add sugar and mix. Stir in eggs. Add dry ingress 
dients and milk. 


Filling: 


Melt 2 tablespoons butter in 8 x 12 inch pan. Pour melted 
butter over: 


lc. chopped nuts 2 Tbsp. flour 
lc. brown sugar | Tbsp. cinnamon 


Pour half of the cake batter in greased pan. Sprinkle half 
of the filling over this. Repeat. Bake in 375 degree oven for about 
35 minutes. 


COFFEE CAKE Helen Myers 
Paces tlour | tsp. salt 


Make a well in 6 cups of the flour; put in 2 packages dry 
yeast, 1/2 cup warm water and | teaspoon sugar. Stir and let bubble, 
about 5 minutes. Scald 2 cups milk. Remove from the fire. Add 
|/2 |b. butter or margarine and let melt in milk. Add | cup sugar . 
Cool to lukewarm. Combine mixtures. Beat 3 eggs in and add re- 
maining flour. Knead. Let raise until double in size, about 2 hours. 
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Roll out and shape, makes about 5 coffee cakes. Spread with 
melted butter, sugar, cinnamon, raisins and nuts, if desired. Roll 
in jelly roll fashion. Slice through in | inch pieces. Turn inside 
to expose. Brush with butter. Let rise | hour. Bake in 350 degree 
oven for 45 minutes. 


BLUEBERRY BUCKLE - COFFEE CAKE Joyce Schoon 
[/2 c. shortening 2 1/2 tsp. baking powder 

[/2 c. sugar \/4 tsp. salt 

| well beaten egg \/2 c. milk 

2 c. sifted plain flour 2c. fresh blueberries 


Thoroughly cream shortening and sugar; add egg; mix well. 
Sift flour, baking powder and sait. Add to creamed mixture, alter- 
nately with milk. Pour into well greased II 1/2 x 7 inch pan. 
Top with blueberries. Sprinkle cinnamon crumbs over berries. 


\/2 c. sugar i/2 tsp. cinnamon 
|/2 c. sifted plain flour 1/4 c. butter or oleo 


Mix sugar, flour, cinnamon. Cut in butter until crumbly. 


Bake 45 - 50 minutes at 350 degrees. 


RAISIN BREAD Mrs. Albert Hubers 
2 c. boiling water or milk 2 tsp. salt 

2c. rolled oats 2 Tbsp. shortening 

raisins, prunes or currants |/2 c. brown sugar 

2 Tbsp. honey or sorghum | or 2 pkg. yeast 


Stir together first seven ingredients and let stand until luke~ 
warm. Adda little sugar to yeast with a little lukewarm water. 
Let stand 5 minutes. Add to oatmeal mixture. Add enough flour to 
make sponge. Let stand 15 minutes. Add flour so if can be worked. 
Let rise. Punch down. Let rise. Makes 2 loaves. Let rise. Bake 
45 minutes at 375 degrees. 


LIGHT-AS-A~FEATHER-YEAST ROLLS Helen Myers 
1/4 c. shortening | c. boiling water 

| 1/2 tsp. salt I pkg. dry yeast 

1/4 c. sugar 2 eggs 

[/4 c. dry milk |/4 c. warm water 


31/2 c. sifted flour 


Combine shortening, salt, sugar, dry milk; add boiling water 
and stir until shortening melts. Cool. Dissolve yeast in warm 
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(Cont. ) 


water, stir into cooled first mixture. Stir in eggs, beaten to a froth. 
Stir in about | cup flour and blend thoroughly. Add remaining flour 
and beat vigorously until batter is smooth. Cover and let rise until 
doubled, about | hour. Beat again. Fill greased muffin pans almost 
2/3 full. Let rise until doubled, about 50 minutes. Bake (375 
degrees) 20 to 25 minutes until done. Makes 2 dozen. 


GRAHAM BREAD Mrs. Albert Hubers 
| cake yeast 3/4 c. brown sugar 

|/2 c. lukewarm water | beaten egg 

Zac eam ik | Tbsp. salt 


2 c. graham or whole wheat flour 4c. white flour, all purpose 
6 Tbsp. shortening 


Dissolve yeast in water. Scald milk and while hot, mix in the 
graham flour. Add shortening and brown sugar. Let stand until 
cool. Add softened yeast. Add egg and salt. Sift and add white 
flour. Knead on floured surface until smooth, 8 to 10 minutes. 

Let rise. When doubled in size, shape into 2 loaves. Cover, let 
rise until dough fills pan and tops of loaves are appearing above 
pan edges. Bake at 350 degrees for about 50 minutes. 


DINNER ROLLS Mrs. Gerrit Boerema 
lc. milk 2 Tbsp. melted shortening or 
2 Tbsp. sugar cooking oil 

| tsp. salt | pkg. yeast 

SicEehlOUG | egg white 


Scald milk; add sugar, salt and shortening. Cool to lukewarm. 
Stir in the yeast until dissolved. Add ! 1/2 cups flour and beat until 
smooth. Add stiffly beaten egg white and remainder of flour or 
enough to make moderately stiff dough. Knead lightly using as little 
flour as possible. Place in greased bowl and let rise until double 
in bulk, about | 1/2 hours. Shape into rolls, place in well greased 
pans. Let rise until light; about 40 minutes. Bake in 450 degree 
oven about |2 minutes. Brush with cream and butter while hot. 


DINNER ROLLS Elizabeth B. Respess 
| cake yeast | egg 

lc. milk, scalded and cooled |/2 tsp. salt 

| Tbsp. sugar 2 Tbsp. lard or melted butter 


3c. sifted flour 


Dissolve yeast and sugar in lukewarm milk. Add | 1/2 cups 
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flour and beat until smooth. Beat egg well and add to mixture as 
well as lard or butter, remainder of flour, or enough to make a 
moderabely soft dough, and the salt. Knead lightly, using as little 
flour as possible. Place in well greased bow!. Cover and set in 
warm place to rise, about 2 hours. Shape into rolls. Place in well 
greased pans; protect from draft, and let rise |/2 hour, or until 
light. Bake 15 minutes at 400 degrees. 


ROLLS Audrey Zwaal 
3/4.c. milk, scalded | cake or pkg. yeast 

4 Tbsp. sugar [/4c. lukewarm water 

3 Tbsp. shortening l egg, slightly beaten 

| tsp. salt 3 1/2 10 4c. plain flour 


1. Pour hot milk over sugar, shortening and salt in a mixing 
bow |. 

2. Soften yeast with the |/4 cup lukewarm water; add beaten 
egg and mix well. Add to milk mixture when cooled to lukewarm. 

3. Add about half the flour, or enough to make a drop 
batter. Beat until mixture is smooth and bubbles appear on surface. 
Add more flour to form a soft dough. Dough may be stored in refriger- 
ator at this point and kept for several days. A portion may be 
taken out and used each day 

4. Turn dough on toa slightly floured board and knead until 
smooth. 

5. Place in a greased bowl, cover and let rise in a warm 
place until doubie in bulk. Put on a bread board and knead lightly 

6. Shape into rolls or loaves of bread; let rise until double 
in bulk. Bake 400 degrees, about 20 minutes. 


THE BEST REFRIGERATOR ROLLS Helen Myers 
lc. shortening 2 beaten eggs 

lc, sugar 2 pkg. dry yeast 

| 1/2 tsp. salt lc. warm water 

Lc. boiling water 6c. unsifted flour 


Pour boiling water over shortening, sugar and salt. Blend 
and cool. Add eggs. Sprinkle yeast into the warm water and dissolve . 
Add to mixture. Add flour. Blend well; cover and place in refriger- 
ator at least 4 hours. Use a large bowl as dough rises in refrigerator . 
Will keep ao week to [0 days.) About 3 hours before using rolls, 
roll in desired shape, using enough extra flour to make it easy to 
handle. Place in greased pan and allow to rise at room temperature 
3 hours or more, until double original size. Bake in 425 degree 
oven for |2 to 15 minutes 
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GRAHAM GEMS Helen Myers 


Zeca our | c. stirred whole wheat flour 
\/4 c. sugar | beaten egg 

| tsp. salt lc. milk 

4 tsp. baking powder 3 Tbsp. melted butter 


Sift first four ingredients and stir in whole wheat flour. Com- 
bine egg, milk and butter. Make a well in flour and add liquid. 
Stir just until moistened. Fill greased cups 2/3 full. Bake at 425 
degrees for 15 to 18 minutes. 12 muffins. 


CORNMEAL MUFFINS Virginia Hollowell 
| c. self rising flour | stick butter 

2/3 c. yellow cornmeal | egg, beaten 

2 Tbsp. sugar 3/4 c. milk 

3/4 tsp. salt 


Mix flour, meal, sugar, salt in bowl. Add egg. Melt butter 
and add to mixture. Add milk and stir only until moistened. Bake 
400 degree oven 25 minutes. 


BLUEBERRY MUFFINS Mrs. Albert Hubers 
| egg | tsp. soda 

| Tbsp. shortening pinch of salt 

[/2 c. sugar 2c. flour 

3/4 c. milk | c. blueberries, fresh or 

2 tsp. baking powder frozen 


Cream together first four ingredients. Sift together baking 
powder, soda, salt and flour. Add to first mixture. Add |/4 cup 
sugar and pour over blueberries and let stand a few minutes. Add 
blueberries last. Bake in 375 degree oven for 20 minutes. 


FROZEN CHEESE BISCUITS Mrs. John Vreugdenhil 
ZECRET IOUT 1/3 lb. grated cheese 

4 tsp. baking powder [/2 c. shortening 

2 tsp. sugar 2/3 c. milk 

[/2 tsp. salt 


Sift dry ingredients in bowl, cut in shortening, and then 
cheese. Add milk. Roll to 3/4 inch thick, cut. Freeze on cookie 
sheet. After frozen, place in freezer bags. Bake IO minutes at 
300 degrees, then IO minutes at 450 degrees. 


iz 


POTATO BISCUIT Fannie S. Cutler 


| good sized sweet potato 1/4 c. shortening 
| 1/2 c. flour le 
4 tsp. baking powder, level about | c. milk 


|/2 tsp. salt, level 


Boil and mash potato, free from lumps. Sift the flour, salt, 
and baking powder. Add the potato and rub in the shortening. 
Mix to a light dough with the egg and milk. Roll outa little 
thinner than ordinary biscuit. Bake in a hot oven. Serve hot. 


ONION LOAF Mrs. Marshall Cutler 


Melt 4 tablespoons butter. Add | tablespoon each instant 
minced onion and poppy seed. Open 2 packages refrigerated butter- 
flake rolls. Separate each roll into 2 or 3 pieces. Dip each in 
butter mixture, turning to coat. Place on edge in loaf pan, 
arranging rolls in 2 rows. Bake at 350 degrees for 20 to 25 minutes. 
Turn out and serve warm. 


CLOUD BISCUITS Helen Myers 
2 c. sifted flour [/2 c. shortening 

| Tbsp. sugar | beaten egg 

4 tsp. baking powder 2/3 c. milk 

|/2 tsp. salt 


Sift dry ingredients, cut in shortening. Combine egg and milk; 
add to flour mixture. Stir until dough follows fork around bowl. 
Turn out on floured surface, knead 20 times. Roll 3/4 inch thick, 
cut with floured 2 inch cutter, no twisting. Place on ungreased 
sheet. If desired, chill | to 3 hours. Bake 450 degree oven 10 to 
14 minutes. Makes 2 dozen. 


BUTTERBALL BISCUITS Virginia Hollowell 


|/2 c. margarine 3/4 c. milk 
2 c. self rising flour 


Turn on oven to 450 degrees. Melt margarine. Put | teaspoon 
into each of 12 muffin cups. Save the rest to use later (if teflon pans 
are used, omit, putting entire amount into batter later.) Sift flour, 
add remaining margarine. Cut into flour. Stir in milk with fork 
Fill muffin cups almost to the top with dough. Bake 20 minutes or 
until brown. Serve piping hot. 
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BUTTERMILK BISCUITS Mrs. Jesse B. Respess 


2c. self-rising flour | tsp. baking powder 
4 Tbsp. lard lc. buttermilk 


Mix lard into flour with pastry blender or 2 knives. Add 
baking powder and buttermilk. Mix well and turn out on floured 
board. Knead a few turns, just enough to shape into a smooth 
ball. Roll out with rolling pin and cut with biscuit cutter or pinch 
off small pieces and form into biscuits with hands. Place on floured 
pan and bake at 450 degrees for 12 to 15 minutes. Makes about |8 
small biscuits. 


GOLDEN CORN BREAD Mrs. Van W. Respess 

lc. cornmeal 3 tsp. baking powder 

lc. sifted flour l egg 

I/4 c. sugar . lc. milk 

\/2 tsp. salt I/4 c. shortening at room 
temperature 


Sift together dry ingredients. Add egg, milk, and shortening. 
Beat until large lumps disappear, Bake in greased 8 inch square 
pan or greased muffin pan in 425 degree oven for 20 to 25 minutes, 


EGG CORN BREAD Hope Van Dorp 
2c. self-rising cornmeal 2 eggs, not beaten 
2c. milk 1/3 c. melted shortening 


Preheat oven to 450 degrees. Add the liquid ingredients to 
the meal and mix thoroughly. Pour into a greased shallow pan 
and bake 35 to 40 minutes. | prefer 13 x 9 x 2 inch pan for thin 
bread 


BATTER BREAD Mrs. Henry Rose, Jr 
| 1/2 Tbsp. grease lc. buttermilk 
eggs | 1/2 tsp. baking powder 
| 1/2 c. cornmeal 3c. boiling water 
| 1/2 tsp. salt 


Beat eggs, add milk and mix well. Sift meal and add salt and 
baking powder. Add boiling water and beat well, Pour mixture 
into hot pan and bake at about 500 degrees until brown, about 20 
to 30 minutes. 
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HUSH PUPPIES Mrs. Marshall Cutler 


| lb. fine cornmeal | Tbsp. sugar 
leg pinch soda 
| Tbsp. salt le. buttermilk 


Stir, adding water, to thick consistency. Drop in deep fat, 
preferably Wesson oil. Cook in temperature of 375 degrees 


HUSH PUPPY MIX Louise Stoop 
lc. cornmeal |/2 tsp. salt 

1/4 c. flour | egg 

| tsp. baking powder milk, enough to mix well 


Mix and drop into deep fat and cook until brown on all sides 
Lay on paper towel in bowl until ready to eat 


Write your extra recipes here: 


Write your extra recipes here: 
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CAKES 


AND 


FROSTINGS 


MARRIED WOMAN'S CAKE 


| lb. of true love 

| lb. of perfect trust and confidence 
| pinch of unselfishness 

a sprinkle of interest in all he does 


Mix well with a gill of oil of sympathy. 
Flaver with a bright fireside and a loving kiss. 
Bake well all your life. 


CAKES AND FROSTINGS 


WHITE FOAM ICING Mrs. John Griekspoor 
3/4 c-. milk |/2 c. Crisco 

3 Tbsp. flour [/2 c. sugar 

|/2 c. margarine | tsp. vanilla 


In saucepan put milk and flour. Cook until thick, stirring 
constantly. While still hot, beat it with electric beater. Put in 
refrigerator to get cold. Beat remaining four ingredients until 
fluffy. Add first two ingredients and beat until smooth. For a 
small recipe do as above except decrease milk to 1/2 cup and 
flour to 2 tablespoons. 


Variations: | teaspoon coffee or food coloring or strawberry jam. 


WHITE MOUNTAIN ICING Mrs. Ralph Respess 
lc. sugar |/2 ¢. egg whites 
|/2 c. white syrup 2 tsp. vanilla 


4 Tbsp. water 


Blend in pan, sugar, syrup and water. Boil rapidly until 242 
degrees. Beat egg whites, when syrup begins to boil. Pour hot 
syrup at 242 degrees into egg whites. Add vanilla after beating. 


BEAT AND EAT FROSTING Louise Stoop 
| egg white, unbeaten | tsp. vanilla 

3/4 c. sugar |/4 c. boiling water 

|/4 tsp. cream of tartar | ¢. coconut or | c. pineapple 


Place egg white, sugar, cream of tartar and vanilla in small 
deep bowl. Mix well. Add boiling water. Beat at high speed to 
stiff peaks, 4 or 5 minutes. Fills and frosts two 8 inch layers 


GOOD AND EASY CHOCOLATE ICING 


Virginia Hollowell 


6 Tbsp. undiluted canned milk | stick butter 
4 Tbsp. cocoa 


Heat to boiling point and add | box powdered sugar, vanilla 
and nuts 
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CARAMEL FROSTING Mrs. Albert Van Dorp 


|/2 c. butter I/4 c. milk 
lc. brown sugar, packed | |/2 to 2c. powdered sugar 


Melt butter, add brown sugar; cook over low heat, stirring 
constantly. Add milk; continue stirring until mixture comes to a 
boil. Remove from heat and cool. Add powdered sugar . 


PECAN FROSTING Lucille Bowen 
| qt. pecans, ground 1c. milk 
2c. sugar 

Put sugar and milk together and bring to o boil. Remove from 
heat and add pecans. Makes enough for a 4 layer cake; use half 
the recipe for 2 layers. | use this recipe with a spice or chocolate 
cake. 
PINEAPPLE ICING Mrs. Marion Griekspoor 
| can crushed pineapple | rounded Tbsp. p!ain flour 
| 1/2 c. sugar | stick butter or margarine 
| egg, beaten 


Mix all ingredients except margarine and cook over slow 
heat until thick. Add margarine and cool. Spread on layers. Very 
good on yellow cake 


ANGEL FOOD CAKE Margaret Poramore 

[/2 c. plus 2 Tbsp. cake flour | 1/4 tsp. cream of tortar 

| 1/2 c. sugar | tsp. vanilla 

| 1/4 c. egg whites (room \/4 tsp almond extract 
temperature ) (1/3 ¢. cocoa may be added 

|/2 tsp. salt for chocolate cake) 


Sift flour once. Measure. Add 1/2 cup sugar; sift together 
4 times. Beat egg whites and salt. When foamy, add cream of 
tartar and continue beating until egg whites hold peaks, but not 
dry. Add | cup sugar, 2 tablespoons ata time, beating after 
each addition until sugar is just blended. Fold in flavoring. Sift 
I/4 cup flour over mixture and fold in lightly. Repeat until all is 
used, Bake in ungreased tube or cake pans. Bake at 375 degrees, 
30 to 35 minutes for tube pan. Bake in cake pans until brown 
and begins to leave pan. Remove from oven and invert pan until 
cake is cold. 


18 


Large Filling for Angel Food Coke. 


all egg yolks from layers 6 Tbsp flour 
2 1/2c¢. milk | tsp. vanilla 
| 1/3 c. sugar 1c. pecans 


_ Beat egg yolks, add milk. Beat well. Add sugar and flour and 
oie Cook in double boiler until thick. Add vanilla and pecans 
Cool . 


BUNDT CAKE Mrs. Van W. Respess 
lc. butter 4 egg whites 

| ¢. granulated sugar 3c. cake flour, sifted 3 times 
l¢. powdered sugar 2 tsp. baking powder 

4 egg yolks pinch salt 

| tsp. vanilla lc. milk 


| tsp. almond extract 


Important, Have all ingredients at room temperature for 2 or 3 
hours before starting cake 

Cream butter, sift the two sugars together and add gradually 
to butter. Add unbeaten egg yolks, one at a time and beat until 
smooth. Mix in extract. Siét flour, measure, sift together with 
baking powder and salt 3 times. Starting with flour and ending 
with flour, add flour and miik alternately to batter. Fold in stiffly 
beaten egg whites. Grease bundt pan or !0 inch tube pan well 
Pour batter into pan and bake for | to | 1/4 hours at 350 degrees 
When baked, !et stand 15 minutes before turning cake out of pan. 
Turn carefully and gently 


DELICIOUS POUND CAKE Anne Van Staalduinen 
| pkg. lemon or yellow cake 3/4 c. water 

mix 4 eggs 
| (3 oz.) pkg. lemon jello 2 tsp. each almond, orange 
2/3 ¢. cooking oil and lemon extract 


Mix together in large mixing bow!. Beat for 10 minutes 
Bake in greased tube pan in 350 degree oven for | hour. 


LEMON SUPREME CAKE Phrocene Allen 
| pkg. lemon cake mix [/2 ¢ Crisco oil 
| pkg- (3 1/4 oz_) lemon lc. water 
instant pudding mix 4 eggs 
(Cont ) 
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Mix all ingredients together well and bake in 350 degree oven 
for 45 to 50 minutes. 


Frosting: 


Mix | box powdered sugar and the juice from | lemon. 


VELVET POUND CAKE Ellene Van Wyk 
3c. sugar | tsp. baking powder 

|/2 |b. butter or margarine |/2 tsp. salt 

U2" mGpisco lc. sweet milk 

6 eggs flavoring to suit individual taste 


3c. plain flour 


Cream sugar and shortening together. Add eggs, one at a time, 
Continue mixing. Add small amounts of dry ingredients, sifted to- 
gether, and milk alternately. Flavorings may be added with the milk. 
Bake in greased and floured pans lined with waxed paper in 325 
degree oven for | hour. 


POUND CAKE Mrs. Roy Jackson, Jr. 

6 eggs, room temperature | (| Ib.) box plain flour, use 

| (1 Ib.) box powdered sugar powdered sugar box to measure 
3 sticks butter or margarine | tsp. vanilla or desired flavoring 


room temperature 


Preheat oven to 350 degrees. Place butter or margarine in a 
large bowl to come to room temperature. Sift dry ingredients and add 
to butter or margarine, Add 6 eggs, add vanilla. Beat with mixer 
at low speed to moisten and then on high speed for 2 minutes. Bake 
in a tube pan in 350 degree oven for | hour ond 10 minutes. 


HAPPY DAY CAKE | Mrs. Roy Jackson, Jr 
\/2 c. butter, room temperature | 1/2 ¢. sugar 

2 1/2 c. cake flour lc. milk 

3 tsp. baking powder | tsp. vanilla 

| tsp. salt 2 eggs, room temperature 


Preheat oven to 350 degrees. Sift flour, baking powder, salt 
and sugar. Stir shortening just to soften. Add dry ingredients, 3/4 
cup of the milk and vanilla. Mix until all flour is moistened. Beat 
2 minutes at medium speed or 300 vigorous strokes by hand. Add 
eggs and remaining Wy cup milk. Beat | minute longer or 150 strokes 
by hand. Bake in 350 degree oven for 25 to 30 minutes 
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Chocolate Frosting: 


Sift | cup sugar and 1/4 cup cocoa. Slowly add 7 tablespoons 
undiluted evaporated milk. Bring to a boil, stirring constantly, 
and boil 5 minutes, stirring constantly. Take off heat and add 1/4 
cup butter and | teaspoon vanilla. Makes enough to frost a two 
layer cake. 


OLD LADY CAKE (Dude Wyven) Mrs. John Slot 


Mix together: 


| 1/2 c. white sugar lc. white syrup 
lc. brown sugar 2 Tbsp. Crisco 
2 eggs 


Add and mix together: 


3c. rye flour 2 tsp. baking soda 
lc. cake flour pinch salt 
2 tsp. anise seed 2c. buttermilk 


6 drops anise oil 


Bake in greased and floured loaf pans in 350 degree oven for 
| hour. 


FRESH COCONUT CAKE Vel na Newberry 
| c. butter or margarine le. milk 

2c. sugar 3. Cie hour 

4 eggs | fresh coconut 


Drain milk from coconut ond save. Wash and grate coconut. 
Keep milk at room temperature. Cream butter and sugar. Add 
well beaten eggs. Beat until thick. Add until thick. Add flour 
which has been sifted, measured and then sifted twice. Add milk. 
Beat after each addition. Add vanii!a and a handful of the grated 
coconut. This is the secret of the cake. Mix well. Bake in three 
layers in 350 degree oven for 25 to SU minutes 

When layers are cool, put first layer on plate. Moisten with 
coconut milk, then spread seven minute trosting and sprinkle with 
coconut. Repeat on the rest of the layers. Cover cake with frosting 
and sprinkle with coconut. This cake is delicious to coconut lovers 


and also very pretty 
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DELLYaeR Gul Mrs. J. H Newberry 


4 eggs lc. flour 
lc. sugar | Tbsp. lemon juice 
pinch of salt 


Put eggs into a bowl; add sugar and salt. Beat thoroughly. 
Add lemon juice and fold in flour. Line a shallow pan with 
paper; pour in batter and bake in 400 degree oven for 8 to 10 
minutes, Remove from the oven; dust top generously with sugar. 
Turn out on cloth. Remove paper; spread with jelly and roll. Let 
set until cold. If edges are crusty, cut off before rolling. Cake 
should be about |/2 inch thick. 


BANANA CAKE Mrs. Vernon Howell 
Cream until fluffy 1/2 cup butter and | 1/2 cups sugar. Add: 


2 eggs, well beaten | tsp. vanilla 
4 Tbsp. buttermilk 3 mashed bananas 


Mix well and add 2 cups self rising flour and |’2 cup chopped 
pecans, Bake in 350 degree oven for about 40 minutes Makes 
two 9 inch layers. 


Banana Cake Frosting: 


Cream |/2 cup butter, | 1/2 or 2 bananas, and | box powdered 
sugar. Add nuts. Spread between layers and on top 


BANANA CAKE Judy Respess 
I/2 c. Crisco lc. mashed bananas 

| 1/2 ¢. sugar 1/4 c. sour milk 

2 eggs | tsp. vanilla 


2c. self rising sifted flour 


Cream shortening and sugar. Add eggs and flour. Add mashed 
bananas, vanilla and sour milk. Bake in 350 degree oven for 30 to 
35 minutes. 


Flour Icing: 


_ Cook 4 tablespoons flour and 1/2 cup milk until stiff and 
creamy. Set aside and cool until worm. Beat 1/2 cup Crisco and 
I/2 cup sugar until creamy. Mix with first mixture until well mixed 
Add | teaspoon vanilla and 2 or 3 mashed bananas. Makes enough 
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to spread on tops of cake layers. 


days without turning dark 
BANANA NUT CAKE 


lc. shortening 

4 eggs, reserve | white for 
frosting 

2 1/2 c. plain flour 


1 ¢. mashed bananas 


This cake wil! keep several 


Mrs. Hassel Respess 


Itsp.. soda, dissolved in 
buttermilk 
| 1/2 c. sugar 


|/2 c- buttermilk 


lc. broken pecans 


Cream together shortening and sugar. Add eggs, one ata 
time, beating well ofter each addition. Add flour alternately with 


buttermilk and soda 


Add bananas and nuts; beat well 


Pour into 


greased ard floured layer pons. Bake in 350 degree oven for 20 to 


25 minutes. 


Frosting. 


Cream | stick butte: and | egg white until smooth. Add | box 


powdered sugar and beat until smooth 
easily. Add 1/2 cup broken nuts. 


STRAWBERRY CAKE 


| box white cake mi» 
[/2 c. cooking oil 
| (3 oz.) box sawberry 


Add enough milk to spread 


Mrs. Hassel Respess 


|/2 c. strawberries, drain off 
most of the juice 


4 eggs 


gelatin |\/2c. water 
Dissolve gelatir in 1/2 cup hot water and add to all the other 
ingredients. Beat with mixer unti! sreooth. Bake in 2 layer or | 


tube pan in 350 degree oven urt'l done. 


Frosting 


Mix |/2 box powdered sugar. 


1? stick soft butter and |/4 


cup strawberries until smooth and «p1.ad or coke 


CHOCOLATE BANANA CAKE 


21/4 c_ sifted cake flour 
| tsp baking powder 

3/4 tsp baking soda 

I tsp salt 

2/3 ¢_ shortening 

| 1/2 c¢ sugar 


Helen Myers 


2 eggs 
2 sq melted chocolate 
| tsp vanilla 
| c. mashed ripe bananas 
|/2 ¢. sour milk or buttermilk 
(Cont. ) 
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Sift flour, baking powder, soda and salt together. Cream 
shortening with sugar until fluffy. Add eggs, one at a time, beating 
thoroughly after each is added. Add chocolate and mix thoroughly. 
Stir in vanilla. Add sifted dry ingredients alternately with bananas 
and milk in small amounts, beating well after each addition. Turn 
into greased pans and bake in 350 degree oven for 30 to 35 minutes. 


SGOl GHG AKE Carol Van Essende lft 
PECeat our lc. water 

2c. sugar \/2 c. buttermilk 

| stick margarine 2 eggs 

[72 c. oil | tsp. soda 

| tsp. vanilla | tsp. cinnamon 


4 Tbsp. cocoa 


Combine flour and sugar in large bow]. In saucepan put 
margarine, oil, cocoa and water. Bring toa boil, then pour into 
flour and sugar mixture. Mix well. Add other ingredients. Mix 


well. Bake in 400 degree oven for 30 minutes. 


WALDORF ASTORIA CHOCOLATE CAKE Meonnie Jones 
\/2 c. oleo 4 sq. bitter melted chocolate 
Zeca sSUgGE [7 -2ytspeesa It 

2 eggs | 1/2 c. milk 

2c. cake flour | c. chopped nuts 

2 tsp. baking powder | tsp. vanilla 


Cream oleo and sugar. Add eggs and melted chocolate - 
Add baking powder and salt to sifted cake flour and add this 
alternately with milk to the creamed sugar, oleo and chocolate 
Add chopped nuts and vanilla. Grease and flour tube pan and bake 
in 350 degree oven for | hour 


Icing: 


Cream | 1/2 squares melted chocolate, 1/2 stick oleo and pinch 
of salt together. When chocolate is cool, add | beaten egg. Add 
| tablespoon vanilla, | tablespoon lemon juice and | 1/2 cups 
powdered sugar. Last add | cup chopped nuts. 


HOT =) COLD “WATER GHOC OLATE*GAKE 
Mrs. Elmer Hubers 


Combine: 
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|/2 ¢. shortening |[/2 ¢. cold water 


2c. sugar | tsp vanilla 
2 eggs 

Add: 
2c. plain flour | tsp. soda 
[/2 tsp. baking powder | tsp. salt 


|/2 c. cocoa 


Last add | cup boiling water. Bake in 9 x 13 inch pan in 350 
degree oven for 30 to 35 minutes. 


Frosting: 


Boil | cup sugar, 1/4 cup milk, 1/4 cup cocoa, 1/4 cup butter 
and | teaspoon vanilla for | minute. Beat until thick. 


CHOCOLATE SALAD DRESSING CAKE Mrs. Gerald De Vries 


lc. salad dressing 3 tsp. soda 
2c. cold water 4 heaping Tbsp cocoa 
2 tsp. vanilla Zeceasugar 


3c. plain flour 


Sift flour, soda, cocoa and sugar. Add salad dressing, 
water and vanilla. Beat until smooth. Pour into greased and 
floured pan. Use a 9 x 13 inch pan or 2 layer pans Bake in 350 
degree oven for 35 minutes. 


Mock Whipped Cream Frosting: 


Mix 4 tablespoons flour and | cup milk. Cook until thick, 
stirring constantly. Cool thoroughly. Beat with mixer on fast 
speed, |/2 cup margarine, |/2 cup shortening, | cup granulated 
sugar.and | teaspoon vanilla until creamy. Add the cooled mixture 
and beat until fluffy., 


GERMAN'S SWEET CHOCOLATE CAKE Louise Stoop 

| bar (4 oz.) German's 4 egg yolks, unbeaten 
sweet chocolate | tsp. vanilla 

|/2 c. boiling water 2 1/2 c. self rising flour 

lc. butter or margarine lc. buttermilk 

2c. sugar 4 egg whites, stiffly beaten 


Melt chocolate in boiling water. Cool. Cream butter and 
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sugar until fluffy. Add egg yo!ks, one at a time, beating well after 
each. Addmalted chocolate end vanilla. Mix well. Sift flour. 
Add alternately with buttermilk to chocolate mixture. Beat well. 
Fold in egg whites. Pour into 3 layer pans, lined with waxed paper 
Bake in 350 oven fo: 30 to 40 minutes. 


Coconut Pecan Frosting - Combine: 


lc. evaporated milk \/2 c. butter or oleo 
lc. suger | tsp. vanilla 
3 egg yolks 


Cook and stir until thickened, about 12 minutes. Add | 1/3 
cups coconut and | cup chopped nuts. Beat until thick enough to 
spread. 


CHOCOLATE MARSHMALLOW CAKE Hilda Respess 


3/4 c. butter or margarine tsp. vanilla 


| 
| 1/2 c. sugar | 1/2 c. self rising flour 
3 Tbsp. cocoa | 1/2 <. chopped nuts 
3 eggs | (6 oz.) pkg. miniature marsh- 


mallows 


Cream butter, sugar and cocoa. Add eggs, one ata time, 
beating well after each addition. Add flour, nuts and vanilla. 
Mix well. Bake in greased and floured 9 x 13 inch pan in 325 
degree oven for 40 minutes. Remove from oven and immediately 
put the marshmallows on the hot cake. 


Icing: 
Cream 4 tablespoons butter. Add | lb. box powdered sugar 
and 4 tablespoons cocoa Beat well. Add | teaspoon vanilla and 


enough milk to make the right consistency Spread on warm cake 
Cool hours before cutting. 


OLD FASHIONED FLUFFY GINGERBREAD Monnie Jones 


2 eggs, well beaten 2 tsp. ginger 

1/2 c. shortening lc. molasses 

|/2 ¢. brown sugar lc. boiling water 
(72 tsp. salt 2c. flour 

2 tsp. soda 


Cream shortening and sugar Add the well beaten eggs. Sift 
the dry ingredients together and odd to mixture. Pour boiling water 
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over molesses and blend well. Add to mixture and beat well. Bake 
in oblong cake pan which has been well greased in 350 degree oven 
for 30 to 40 minutes. 


Vanilla Sauce: 


Combine | cup sugar, 2 tablespoons cornstarch and |/8 teaspoon 
salt. Add 2 cups boiling water gradually. Allow to simmer over low 
heat, stirring constantly. Cook about 5 minutes, until thickened. 
Add 6 tablespoons butter and 2 teaspoons vanilla 


COCA-COLA CAKE Ida Foye Cutler 
Mrs. Doyle Moore 

2c. self rising flour 3 Tbsp. cocoa 

2c. sugar | ¢.-Coca Cola 

| ¢. margarine | 1/2 c. marshmallows 

2 eggs, beaten | tsp. vanilla 


1/2 c. buttermilk 


Combine flour and sugar in bowl Heat butter, cocoa and Coke 
to boiling and pour over flour and sugar mixture. Mix thoroughly 
ond add buttermilk, eggs, vanilla end marshmallows. Beat together 
and mix well. This will be a thin batter with marshmallows floating 
on top. Bake in I2 x 9 inch pan in 350 degree oven for 30 to 35 


minutes 
Icing - Combine. 


[/2 c. margarine 3 Tbsp. cocoa 


6 Tbsp. Coke 


Heat to boiling. Pour over | box powdered sugar, after beating 
well and add nuts. 


VANILLA WAFER CAKE Frances Respess 
lc. butter 6 oz. fresh frozen coconut 
2c. sugar | c. chopped nuts 

6 eggs | (12 oz.) box crushed vanilla 
/2 « milk wafers 


Mix ingredients in order given. Bake in !0 inch tube pan, 
greased and lined with waxed paper, in 275 degree oven for | 1/2 
hours 
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OUT OF THIS WORLD CAKE Phrocene Allen 


| Ib. box graham crackers 4 eggs 

2c. sugar lc. milk 

| stick butter or margarine | ¢ coconut 
lc. pecans 


Cream butter, sugar and eggs. Add milk. Roll crackers fine 
and add in small amounts. Add coconut and pecans; then mix 
well. Bake in 3 layer pans in 350 degree oven for 20 minutes. 


Frosting: 
Mix | can well drained crushed pineapple, | box powdered 


sugar and | stick soft butter well. If necessary add a few drops 
pineapple juice to get desired consistency . 


FRUIT COCKTAIL CAKE Mrs. Roy Jackson, Jr. 
2 eggs, well beaten 2c. self rising flour 
2c. sugar | No. 2 can fruit cocktail 


Preheat oven to 325 degrees. To well beaten eggs, add sugar 
gradually. Sift flour, add all at once. Drain off juice from fruit 
cocktail and add to ingredients. Mix on mecium speed of mixer 
until moistened and on high speed 2 minutes. Fold in fruit cocktail . 
Bake in a 9 x 13 inch pan in 325 degree oven for 45 minutes. 


Topping: 
Mix in a saucepan; 


lc. sugar lc. coconut 
lseamitk lc. chopped pecans 


Cook until thickened, stirring constantly. Pour over warm 
cake right in baking pan. 


FRUIT COCKTAIL CAKE Mrs . Peggy W. Rose 
Mrs. Jessie Waters 
Phrocene Allen 


| 1/2 c. sugar | large can fruit cocktail 
Aecentioun, 2 eggs 
I/4 tsp. soda 


Mix all ingredients together. Bake in greased pan in 350 
degree oven. 
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Icing - Cook: 


3/4 c. sugar |/2 ¢. margarine 
orc. milk 

Boil 2 minutes and add |/2 cup nuts. Pour over cake while 
hot . 
PRUNE CAKE Sarah Windley 
2 c. sugar 3 eggs 
| c. Wesson oil 2 jars Junior baby food prunes 

or 3 small jars 
Mix above ingredients together . 

2c. flour |/4 tsp. nutmeg 
|/4 tsp. cloves |/4 tsp. allspice 
|/4 tsp. cinnamon lc. nuts 


Add these ingredients to the first mixture. Pour into a tube 
cake pan and start this cake in a cold oven. Bake in 300 degree 
oven for | |/2 hours. 


PRUNE CAKE Mrs. D. A. Fields 
3 eggs 2 c. cake flour 

| c. cooking oil | tsp. soda 

| 1/2 c. sugar | tsp. cinnamon 

lc. buttermilk | tsp. allspice 

| tsp. vanilla | tsp. nutmeg 

| c. chopped nuts | c. prunes, cooked, seeded and 


measured before chopped 


Combine flour, sugar, buttermilk and eggs. Beat. Add 
cooking oil, soda, cinnamon, allspice, nutmeg, vanilla, nuts 
and prunes. Mix well and pour into greased sheet cake pan. 
Bake in 250 degree oven for about 2 minutes 


Butrermilk Icing - Cook: 


lc. sugar | Tbsp. white corn syrup 
|/2 tsp. soda 1/4 c, butter 
|/2 c. buttermilk |/2 tsp. vanilla 


Cook until thick. Pour over cake while hot. 
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APPLESAUCE CAKE Mrs. Wode Hubers 


Preheat oven to 350 degrees. 


I/2 ¢ . shortening ae \/4 tsp. salt 

| 1/2 c. sugar ltsp. baking powder 

2 eggs \/2 tsp. soda 

lc, thick applesauce \/4 tsp. nutmeg 

2c. sifted plain flour | tsp. cinnamon 

| (6 oz.) pkg. semi-sweet \/2 tsp. cloves 
chocolate bits lc. raisins 


Cream shortening and sugar together. Add eggs and mix well. 
Mix in applesauce. Sift together flour, salt, baking powder, soda, 
nutmeg, cinnamon and cloves. Add sifted ingredients to creamed 
mixture and beat well. Stir in raisins and chocolate bits. Pour into 
a greased and floured pan. Bake at 350 degrees for 45 to 60 minutes. 


APPLESAUCE CAKE Mrs. Marion Griekspoor 
|/2 c. shortening | tsp. cinnamon 

| 1/2 c. brown sugar 2c. self rising flour 

l egg | tsp. baking soda 

lc. thick applesauce lc. nuts 

candied fruit lc. raisins 


Mix soda and applesauce. Bring raisins to a boil; drain 
Combine all ingredients. Pour into a tube pan. Bake in 350 degree 
oven for | hour. 


APPLESAUCE CAKE Louise Stoop 
2c. sugar | tsp. each salt, nutmeg, cloves 
lc. shortening and cinnamon 

2 eggs 3 1/2 c. self rising flour 

2 c. applesauce 2c. raisins 


2 ¢. chopped nuts 


Mix well and pour in greased and floured tube pan. Bake in 
350 degree oven about 45 minutes. 


APPLE DAPPLE CAKE Mrs, Marion Griekspoor 
3 eggs 2 tsp. vanilla 
| c. Wesson oil lc. pecans, chopped 


2c. sugar 3c, chopped apples 
3c. self rising flour . 
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Cream the first three ingredients together. Add the remaining 
ingredients. Bake in 325 degree oven. Cake may be cooled in the 
pan and cut out in squares, or may be cooked in layers. 


Filling - Cook: 


lc. brown sugar | stick butter 


1/4. c. milk 


Cook for 2 |/2 minutes. Pour over hot cake. 


APPLE CAKE Mrs. Gerrit Boerema 
lc. sugar 2 1/2 c. plain flour 

1/2 ¢. shortening or butter lc. milk 

I/2 c. brown sugar | tsp. soda 

2 eggs | tsp. baking powder 

2c. sliced apples 2 tsp. lemon extract 
Topping: 

|/2 ¢. brown sugar \/2 c. finely chopped nuts 


Bake in 10 x 14 inch pan in 360 degree oven for about 45 min- 
utes. If baked in tube pan, bake in 350 degree oven for | hour. 


SWEET POTATO CAKE Mrs. Katie Elks 
| 3/4 c. sugar | 1/2 c. baked sweet potatoes 
2 1/2 c.. flour | tsp. butter flavoring 
lice. Crisco oil | tsp. vanilla flavoring 
lc. buttermilk | tsp RS 
3 eggs tsp. baking soda 

|/2 tsp. salt 


Mix sugar and oil. Add eggs, vanilla, butter, flavorings and 
buttermilk. Beat. Whip sweet potatces and milk. Add to first mix- 
ture. In another bowl, mix all dry ingredients. Add a little at a_ 
time to the other mixture. Beat. Makes a four layer cake. Bake in 
325 degree oven for 25 to 30 minutes. A coconut or caramel frosting 
is good on this cake. 


PUMPKIN CAKE Mrs. Elmer Hubers 

2 c. pumpkin |/2 tsp. baking powder 

3c. sugar | tsp. nutmeg 

lc. oil | tsp. cinnamon any 


3 eggs 31 


| tsp. soda | tsp. cloves 
3c. flour 


Mix all except flour. Fold in flour and about I/2 cup chopped 
nuts. Bake in greased tube pan in 350 degree oven for | 1/2 hours. 


COLONIAL CARROT PECAN CAKE Carol Van Essende!f* 
| 1/2 c. salad oil 2 tsp. cinnamon 

2 c. sugar I tsp. salt 

2 c. flour 4 eggs 

2 tsp. baking powder 3c. grated raw carrots 

| tsp. baking soda | c. chopped pecans 


Combine oil and sugar well. Sift together dry ingredients. 
Sift half dry ingredients into sugar mixture; blend. Sift remaining 
dry ingredients alternately with eggs, one at a time, mixing well 
after each addition. Add carrots and mix well, add pecans. Bake 
in lightly oiled tube pan in 325 degree oven for | hour and 10 min- 
utes. Cool in pan upright. Frost with orange glaze. 


FIG PRESERVE CAKE Mrs. Marshall Cutler 
2 1/2 c. sugar 3 c. self rising flour 

3/4 c. butter | tsp. nutmeg 

4 eggs | tsp. cloves 

| c. buttermilk l tsp. cinnamon 

| tsp. soda l tsp. vanilla 

2c. fig preserves lc. nuts 


Cream sugar and butter. Add well beaten eggs. Mix soda 
with buttermilk and add to first mixture. Gradually add flour, 
nutmeg, cloves and cinnamon. Add fig preserves, vanilla and nuts. 
Bake in loaf pan in 300 degree oven in | hour. Grease and flour 
cake pans. This makes 2 loaves. 


Icing - Boil | cup brown sugar and | can evaporated milk until soft 
ball stage. Add | tablespoon butter and | tablespoon vanilla. Beat 
well 


MOLASSES CAKE Jackie Newberry 
|/2 c. molasses 1/2 Tbsp. black walnut flavoring 
[/2 c. sugar |/2 stick margarine 

| 1/2 c. flour 2 eggs 

about 1/4 c. milk pinch baking soda 
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Mix dry ingredients. Melt margarine. Add liquid ingredients 
to dry ingredients. Bake and ice while hot 


Confectioner's Icing 


Mix |/3 box powdered sugar with milk and juice from half 
lemon. 


PINEAPPLE HONEY RING CAKE Helen Myers 
2 Tbsp. butter or margarine | (No. 2) can drained crushed 
[/2 c. honey ineapple 

walnut halves 1/2 pkg. white cake mix 


maraschino cherries 


Heat honey and butter or margarine to boiling. Pour into 
greased 8 or 9 inch ring mold. Arrange nuts and cherries in honey 
mixture and carefully spoon drained pineapple over nuts and 
cherries to keep design in place. Cover with batter from |/2 
package of cake mix and bake in preheated 375 degree oven for 
40 minutes. Makes 8 to IO servings. Can be served with whipped 
cream or ice cream. 


JAPANESE FRUIT CAKE Vida Richardson 
2c. sugar | tsp. each cloves, cinnamon 
lc. butter and nutmeg 

6 eggs, beaten separately | c. pecans or other nuts 

lc. milk 2c. raisins 

3c. flour 


4 tsp. baking powder 


Cream butter and sugar. Add egg yolks; sift dry ingredients. 
Add to creamed mixture alternately with milk. Roll raisins and 
nuts in |/2 cup of the 3 cups flour. Add to mixture; fold in egg 
whites, which have been beaten stiff. Bake in 4 layers in 350 degree 
oven for 30 to 35 minutes. 


Filling: 

2c, sugar 3/4 c. crushed pineapple 
4 Tbsp. flour 2 oranges 

| 1/2 c. boiling water | box coconut 


Mix sugar and flour. Cut oranges in small pieces. Add drained 
pineapple. Add to water; cook together until thick. Add coconut 


and cook about 2 minutes more. Cool slightly. Spread between 
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layers, on top and on sides. Spread | cup coconut on top and sides 
to give cake a festive air and add flavor. 


WHITE FRUIT CAKE Mrs. Ethel Jackson 
| lb, butter I2 eggs 
| Ib. sugar | grated coconut 
| lb. flour, dredge fruit with | Ib. citron 
flour and put balance in | Ib. cherries 
batter | lb pineapple 
| tsp. baking powder | Ib eens almonds 


\/2 glass brandy 


Mix ingredients, using fruit cake method. Bake in 325 degree 
oven for 2 hours and |5 minutes. 


MY INSPIRATION CAKE Velna Newberry 
lc. finely chopped nuts | 1/2 c. sugar 

2 1/2 c. sifted flour | tsp. salt 

4 |/2 tsp, baking powder 2/3 ¢. shortening 

| 1/4 c. milk | tsp. vanilla 

4 egg whites, unbeaten 2 oz. grated sweet chocolate 


Place nuts evenly over bottoms of 2 well greased lightly 
floured round layer cake pans. Sift together dry ingredients Add 
shortening, milk and vanilla. Beat | 1/2 minutes until blended. 
Add egg whites. Beat! 1/2 minutes. Spoon |/4 of the batter 
carefully into each nut lined pan using !/2 of the batter Sprinkle 
with chocolate. Half in each pan. Add remaining batter carefully. 
Bake in 350 degree oven for 35 to 40 minutes. Cool for !0 to 15 
minutes before turning out. Cool thoroughly. Frost layers, nut side 
up, with chocolate frosting. Spread between and on sides of layers 
but do not frost on top. The nuts make it pretty. 


Chocolate Frosting: 
Blend over low heat until smooth and thick. 


2 sq. baking chocolate \/4 c. water 
I/2 c. sugar 


Remove from heat. Add 4 egg yolks. Beat thoroughly. Cool. 
Cream |/2 cup butter or margarine, eases vanilla and 2 cups 
sifted powdered sugar Add cool chocolate mixture to butter mix- 
ture. Beat until smooth. 
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BLACK WALNUT CAKE ARRAS putestee 


lc. milk 2c. black welnuts 

2c. sugar | tsp. vanilla 

| large box graham cracker | #2 can crushed pineapple 
crumbs 5 eggs and 3 whites 

\/2 |b. butter | can Angel Flake coconut 


Blend butter and sugar, adding milk a little ata time. Add 
| egg at a time, saving the 3 egg whites until last. Mix well. 
Combine graham crackers and baking powder. Add to mixture. Add 
pineapple, nuts, coconut and vanilla, Mix well. Beat 3 egg 
whites and fold in. Bake in three layers in 400 degree oven for 
30 minutes. 


sGheE 

Combine: 
2 ¢. canned milk | stick butter 
2c. sugar 


Start on low heat. Add 3 egg yolks and | teaspoon vanilla. 
Cook 4 or 5 minutes. Then add | cup coconut and | cup black wal- 
nuts. Gok on low heat until thick. Spread between layers on 
sides and top. Sprinkle with | cup coconut. 


NEOPOLITAN PARTY CAKE Annie De Jong 


Chocolate Loyer: 


11/4 c. sifted flour 4 envelopes Choco Bake 

|/2 tsp. baking powder | c. butter or margarine, melted 
I/4 tsp. salt and cooled 
fa eggs 2 eae vanilla 

2c. sugar 


Combine flour, baking powder and salt. Beat eggs slightly 
Gradually add sugar, add Choco Bake, butter and vanilla. Blend 
in dry ingredients. Spread in I5 x 10 inch cake pan 


Sponge Layer. 


lc. sifted flour 1/2 c light corn syrup 

\/2 ¢- sugar | tsp. each vanilla and orange 
|/2 tsp. baking powder extract 

2 eggs, separated |/2 c. milk 


(Cont. ) 
415) 


I/4 tsp. salt 2 Tbsp. butter or margarine 
\(/4 c. nuts 


Combine flour, sugar and baking powder. Beat egg whites 
and salt until foamy, Add |/4 cup syrup; beat until stiff. Beat 
yolks, 1/4 cup syrup, orange and vanilla extract until thick. 
Heat milk and butter to boiling. Add to yolk mixture. Blend in 
dry ingredients. Fold into egg whites, Spoon over brownie mixture. 
Bake in 350 degree oven for 40 to 50 minutes. Cool. Frost and 
sprinkle with nuts. 


Frosting: 
Combine: 


6 Tbsp. butter or margarine 2c. sifted powdered sugar 
| envelope Choco Bake 


Blend in 2 tablespoons coffee. If necessary add few more 


drops of coffee. Good for freezing. 


Write your extra recipes here; 
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CANDIES 


REDUCING MADE EASY 


If you're getting too stout 
in the ways you are faring; 
And you no longer fit 
all the clothes you've been wearing. 
Instead of sad sighs and 
disconsolate yelpings 
Try a shake of your head 
and refuse second helpings! 


CANDIES 


QUICK NUT FUDGE Louise Stoop 
| lb. box powdered sugar 6 Tbsp. butter or margarine 
I/2 .c. cocoa 4 Tbsp. milk 

I/4 tsp. salt | Tbsp. vanilla 


lc. chopped nuts 


Combine all ingredients except nuts in top of double boiler. 
Place over simmering water and stir until smooth. Spread quickly 
in buttered pan. Cool and cut in squares. 


CHOCOLATE PEANUT BUTTER DIP CANDY 


Virginia Hollowell 


2 sticks butter, melted lc. peanut butter 
| 1/2 ¢. graham cracker crumbs lc. chopped nuts 
| box powdered sugar | tso. vanilla 


| c. coconut 


Mix ingredients thoroughly and form into small balls. Dip 
into chocolate mixture. Put on wax paper to cool. Chocolate 
mixture: 3/4 stick wax and 6 oz. semi-sweet chocolate. Melt 
together. 


CHOCOLATE CANDY BALLS Pamela Vander Aa 
| can sweetened condensed | stick margarine 
milk 2 boxes powdered sugar 
| can shredded coconut | paraffin brick 
lc. chopped nuts | large pkg. chocolate chips 


Combine above ingredients except chocolate chips and 
paraffin. Chill well. After chilling, roll into small balls. Melt 
paraffin and chocolate. Dip candy balls into chocolate mixture . 


SEA-FOAM CANDY Mrs. Elton Cutler 
Src sugar 2 egg whites 

|/2 c. white syrup | tsp. vanilla 

2/3 c. water | c. chopped nuts 

[/2 tsp. salt 


Mix sugar, syrup, water and salt in large pan. Cook over 
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medium heat stirring until sugar dissolves. Cook unii! 1f spins a 
thread. Beat egg whites real stiff. Add syrup gradually to egg 
whites and beat until it is real firm. Drop on waxed paper or cut 
in squares. 


TAFFY CANDY Phrocene Allen 


3c. sugar 2 Tbsp. water 
2 Tbsp. vinegar 


Mix ingredients and cook over medium heat until it will 
spin a thread or forma soft ball when dropped in water. Pur ir 
well buttered plates. Then with greased hands pull unti! :t begins 
to get firm and white. 


POPCORN BALLS Mrs. Elmer Hubers 
Il c. popped corn | Tbsp. butter 

c. white sugar | tsp. vanilla 
lc. white syrup pinch of salt 


|/2 c. sweet cream 


Put popped corn in large well buttered bowl. Mix c!! ingre~_ 
dients except vanilla in saucepan. Cook to soft ball stage. Re- 
move from fire; add vanilla and stir. Pour in thin stream over corn, 


stirring constantly, to mix well. With buttered hands, shape into 
balls. 

PEANUT CLUSTERS Vickie Moore 
|/2 c. smooth peanut butter lc. salted nuts, whole 


lc. semi-sweet chocolate or butterscotch pieces 


Combine peanut butter and chocolate or butterscotch pieces in 
top of double boiler. Place over hot water (not boiling) until 
chocolate or butterscotch pieces melt. Stir; odd peanuts. Stir 
well, making sure nuts are well coated. Drop by teaspoonfuls onto 
waxed paper. Chill until set. About 2 dozen. 


BUTTERSCOTCH YULE LOG Virginia Ho! lowell 
| - 6 0z. pkg. butterscotch |/2 tsp. vanilla 

alee: 1/3 c. chopped pecans 

1/3 c. Eagle Brand milk 


Melt butterscotch pieces over hot (not boiling) water Remove 
from water. Stir in milk and vanilla. Add nuts. Mix well. Chill 
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until firm enough to handle. Form into roll. Rol! tightly in wax 
paper Press pecan halves into roll to cover Chill and cut 


KARO CRAZY CRUNCH Anne Zwaal 
2 qt. popped corn | ¢. margarine 
I/3 c. pecans | tsp. vanilla 
2/3 ¢- almonds \/2 ¢. Karo syrup 
| 1/3 ¢. sugar 


Mix popped corn and nuts on a cookie sheet Combine sugar, 
margarine Gnd Karo syrup in a saucepan. 

Bring to a boil over medium heat, strrring constantly. Continue 
boiling, stirring occasionally, for 10 to 15 minutes, or until mixture 
turns & light caramel color Remove from heat. Stir in vanilla 
Pour over popped corn and nuts, mix to coat well. Spread out to dry 
Break apart and store in tightly covered container. 


CHOCOLATE COVERED CHERRIES Mrs. Wade Hubers 
4 Tbsp. butte: i tsp. vanilla 

| box powdered sugar | bottle maraschino cherries, 
4 Tbsp. milk drained 

pinch of salt | box semi-sweet chocolate 
1/4 c. paraffin squares 


Cream butter and suger, adding milk in small amounts. Mix 
well. Add salt and vanilla. Roll cherties in cream mixture to cover 
each cherry. Melt chocolate and paraffin over boiling water 
Dip cherry balls individually into melted chocolate. Use tooth- 
picks to dip them. Place on woxed paper to cool 


Write an extra recipe here 
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Write your extra recipes here: 
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COOKIES AND BARS 


TOO@OREMMTEE 


Said a precious little laddie 

To his father one bright day 
"May | give myself to Jesus, 

Let Him wash my sins away?" 


"Oh, my son, but you're too little, 
Wait until you older grow; 
Bigger folk, 'tis true, do need Him, 
But little folk are safe, you know." 
Said the father to his laddie, 
As a storm was coming on, 
"Are the sheep all safely sheltered, 
Safe within the fold, my son?" 


"All the big ones are, my father, 

But the lambs, | let them go, 
For | didn't think it mattered; 

Little ones are safe, you know." 


Oh, my brother! oh, my sister! 

Have you, too,made that mistake? 
Little hearts that now are yielding 

May be hardened, then -- too late. 


Ere the evil days come nigh them, 
"Let the children come to me 
And forbid them not," said Jesus 
"Of such shall My kingdom be. " 


COOKIES AND BARS 





BAN KET Mrs. Gerald De Vries 
Crust: 

| lb. butter or margarine lc. water 

4c. flour 


Mix and let stand overnight in :efrigerator. 


Filling: 
| lb almond paste 3 eggs, slightly beaten 
2¢. sugar | tsp. lemon extract 


Mix and let stand for about | hour. Roll out the dough in 
long narrow strips. Put filling down center. Fold edges over. 
Seal edges and ends with cold water. Make small slits on top, 
about | inch apart. Brush top with unbeaten egg white. Bake first 
in 425 degree oven for 10 to 15 minutes; thenlower oven to 350 
degrees for I5 minutes until nicely browned. 


|t is a Dutch custom to give Banket (almond letters) to friends 
and relatives on Saint Nickolas Day, December 5. They are baked 
in the shape of the first letter of the last name of the person to 
whom they are given. 

For children, they are baked in the shape of the first letter 
of their first name. 

At Christmas, they ore baked in round shapes and are trimmed 
to resemble wreaths. Since most Dutch people in the Netherlands 
do not have ovens, they are ordered from the baker. Bread and 
other baked goods are delivered to each home every day similar 
to a milkman in the United States 


JAN HAGEL Tina Van Staalduinen 
Corol Van Essendelft 

lc. butter 2 c. plain flour 

lc. sugar |/2 tsp. cinnamon 

l egg I/3 ¢ finely chopped nuts 


Cream butter and sugar until very light and fluffy Add egg 
yolk, beat until light. Add 2 cups plain flour and cinnamon; mix 
well. Spread evenly on greased cookie sheets, two 15 x 10 x | inch 
Brush on egg white, sprinkle with chopped nuts and a little sugar. 


Bake in 300 degree oven for 15 to 20 minutes, until light brown. 
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Cut while warm. Makes 4 to 6 dozen cookies. 


SPECULAAS JES Ellene Van Wyk 
Cream; 
lc. butter |/2 c. brown sugar 


|/2 c. white sugar 


Combine and set aside: 


I/4 tsp. soda 1/4 c. sour cream 
Sift: 

Zecetlour |/2 tsp. cloves 

2 tsp. cinnamon |/2 tsp. nutmeg 


Slowly add sifted ingredients to creamed sugars. Mix alter- 
nately with sour cream and soda by small additions. Chill. Shape 
into a long loaf. Wrap in wax paper and refrigerate at least 24 
hours before slicing. Bake in 350 degree oven for 8 to I0 minutes. 


These are famous Dutch cookies. 


ALMOND MACAROONS Mrs. John Vreugdenhil 
lc. (1/2 lb.) almond paste 2 egg whites, very stiffly 
lc. sugar beaten 


Beat egg whites, mix in sugar and almond paste until smooth. 
Drop with a wet teaspoon on cookie sheet lined with brown paper 
Bake in 350 degree oven for 8 to 10 minutes. 


ALMOND COOKIES Mrs. John Vreugdenhil 
lc. margarine | 1/2 c. flour 
lc. sugar |/2 tsp. soda 
| egg, beaten |/2 tsp. salt 


| c. almond paste 
Combine margarine and eggs; mix well. Add other ingredients 


in order given. Drop by teaspoonfuls on baking sheet. Flatten with 
a fork. Bake in 350 degree oven for 6 to 10 minutes. 
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BITTER COOKIES (Macaroons) Esther Keyzer 


| lb. almond paste | 1/8 c. granulated sugar 
4 egg whites 2 c. powdered suger 


_ Work the almond paste with |/4 of the egg whites until no 
lumps remain. Then gradually add another |/4 of the egg 
whites and |/2 of the granulated sugar. Work until smooth. Add 
remaining egg whites and all the sugar and work well. The con- 
sistency of the mixture should be such that when the macaroons 
are dropped on a cookie sheet they will not run. Cut pieces of 
heavy aluminum foil the size of the cookie sheets. Drop the cookies 
on the foil and bake in 325 degree oven for 20 to 25 minutes 
Remove from the oven and slide the foil with the cookies on it off 
the cookie sheet and place another piece of foil on the cookie sheet 
to bake more cookies. Be sure not to remove the cookies from the 
foil until they are cool 


ALMOND ROLLS Audrey Zwaal 
Mix together; 


2c. flour 2 sticks oleo 
I/4 tsp. baking powder 6 Tbsp ice water 


Divide in two parts. Put in 13 x 9 inch coke pan and work 
dough up on sides. Reserve other part for top. Mix together: 


2c. sugar 6 tsp. almond flavoring 
8 Tbsp. flour 3 egg yolks 
8 Tbsp. milk 


Put over bottom crust, Roll out remainder of dough and put 
on top of this mixture. Brush wiih egg whites ond sprinkle with 
sugar. Bake ot 375 degrees unit! top crust is lightly browned. 


ALMOND BARS Mrs. Gerrit Boerema 
2tc., Crisco i 1/2 c. plain flour 

\/4 c_ butter 3/4 tsp baking powder 

dash of salt Me tsp . oe 

1/2 ¢. brow fe egg yolks 

(5 s shite ee 2 Tbsp. almond flavoring 


Mix in order given. Put in greased pan Whip 3 egg Bass 
Add | cup brown sugar. Spread over top Preheat oven 275 degrees. 
Bake for 20 minutes. 
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LMOND COOKIES Mrs. John Slot 


lc. butter or margarine | tsp. baking powder 
lc. sugar I/4 tsp. soda 

l egg |/4 tsp. almond extract 
lc, almond paste | c. chopped nuts 

| 1/2 c. flour 


Cream butter and sugar. Add egg, then paste, Add extract, 
flour, etc. Beat until smooth. Drop from teaspoon on greased 
cookie sheet. Bake in 350 degree oven for I0 minutes. 


OATMEAL SQUARES Mrs. John Slot 
ZECeat Our lc. white sugar 

3 tsp. baking powder 2 sticks oleo 

salt 2/3 c. almond paste 

2 or | 1/2 c. oatmeal 3 eggs 

lc. brown sugar | chocolate chips 


Melt oleo, add sugar with almond paste Beat, add eggs, one 
at atime. Add flour, baking powder, salt, oatmeal, and choco- 
late chips. Mix well; mixture will be thick. Bake on ungreased 
cookie sheet in 350 degree oven for 25 minutes. Do not overbake. 


ALMOND COOKIES Mrs. Albert Van Dorp 
lc. shortening 2 eggs 

lc. sugar 2 ceitlour 

| pinch salt coconut 


| tsp. almond extract 


Cream sugar and butter; add salt, extract and beaten egg 
yolks; mix well. Add flour. Spread ina 9 x !3 inch pan. Beat egg 
whites and spread on top of dough. Sprinkle coconut on top of egg 
whites. Bake in 350 degree oven for 30 to 40 minutes. Cool and 
cut in squares. 


NEVER FAIL MERINGUES Audrey Zwaal 
3 egg whites | 1/4 c. sugar 
3 tsp. baking powder I/4 tsp vanilla 


Beat egg whites until stiff; and add 2/3 of the sugar gradually, 
continue beating until the mixture holds its shape. Fold in the re- 
maining sugar (sifted with the baking powder) and add vanilla 
Place unglazed, unoiled paper on cookie sheet. Drop by teaspoon- 
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fuls on to the paper, flattening them out somewhat Bake in a 250 
degree oven for about 40 to 45 minutes until the meringues are dry 
and slightly browned. 


NIGHT-NIGHT COOKIES Mrs. John Vreugdenhil 


Preheat oven to 350 degrees. Beat 2 egg whites until glossy. 
Gradually add 2/3 cup sugar, beat until stiff. Add | cup nuts, 
chopped fine and | cup chocolate chips. Line cookie sheet with 
foil. Drop by teaspoonfuls on foil. Place in oven. Do close door 
and turn off heat. Do not open door until morning. 


TASSIES Sylvia J. Oosterhuis 
Shells: 

lc. butter 2 Tbsp. sugar 

2c. Mour |/2 tsp. cinnamon 


2 (3 oz.) pkgs. cream cheese 


Filling: 

3 eggs | 1/2 ¢. chopped pecans 
[/2 tsp. vanilla 3 Tbsp. butter, melted 
dash of salt 2 3/8 c. light brown sugar 


Cream butter and cream cheese. Add sifted dry ingredients 
Work as a pastry. Divide into 50 small balls. Place on waxed paper. 
Press balls of dough into miniature muffin pans and shape with 
fingers. Mix all ingredients for filling and fill shells a good half 
full. Bake in 350 degree oven for 10 minutes; then at 250 degrees 
for |5 to 20 minutes, until the filling 1s set. Cool slightly. Remove 
from pans. They freeze very well 


KRAKELIN GEN Carol Van Essendelft 
| lb. butter dash of salt 
| Ib. flour |\/2 c. water 


Mix like pie dough. Let stand in refrigerator overnight. 
Roll out, cut in strips the size of a pencil. Dip both sides in 
sugar. Shape into figure 8 Bake in 375 degree oven until brown 


on bottom. 
DREAMS. (A Puff) Mrs. John Griekspoor 


|/2 c. water 4 Tbsp butter or margarine 


A5 (Cont.) 


2 tsp. sugar 2 eggs 
dash salt |/2 ¢. sugar 
|/2 c. sifted plain flour | tsp. cinnamon 


In saucepan combine water, butter, 2 teaspoons sugar, and 
salt. Bring to boiling, stirring until butter melts. Add flour, all at 
once. Cook and stir over low heat until mixture forms a ball that 
does not separate. Remove from heat and vigorously beat in eggs, 
one ata time, until mixture is smooth and shiny. Drop by rounded 
teaspoonfuls into deep hot fat (375 degrees). Fry about 4 minutes, 
turning once, until golden brown. Remove with slotted spoon and 
drain on paper towel. Combine the |/2 cup sugar and cinnamon 
Shake puffs in sugar mixture. Makes about 2 1/2 dozen. 


CHINESE TEA BALL Mrs. Elton Cutler 
2c. cake flour lc. melted butter 
4 Tbsp. sugar 2 tsp. vanilla 


2c. chopped nuts 


Mix flour, sugar and nuts. Add melted butter and vanilla. 
Shape into balls. Bake in 300 degree oven for 20 to 30 minutes. 
Roll in powdered sugar while warm and again when cool . 


SWEDISH PECAN BALLS Thelma Jo Nobles 
| c. ground pecans 6 Tbsp. sugar 
lc. self rising flour | tsp vanilla 


I/4 c. plus 2 Tbsp. butter or margarine 


Mix all ingredients and shape into small balls about the size 
of a walnut. Place on a cookie sheet and bake in 275 degree oven 
for about 25 to 30 minutes. While warm, roll in powdered sugar 


CHICAGO GIRL COOKIES Mrs. Arthur Vander Aa 
3/4 c. butter 4c. flour 


Cut butter into flour. Add enough water to dough, like pie 
crust. Form into ball and chill thoroughly. Divide mixture into 3 
parts and roll thin. Cut into rounds, the size of half dollars 
Take rounds and roll into sugar. Place on greased cookie sheet 
Bake in 350 degree oven for |5 minutes. 


SWEDISH COOKIES Mrs. John Griekspoor 


| 1/2 c. melted shortening or 3 sticks butter or margarine 


| tsp. baking soda in 2 tsp. lc. brown sugar 


boiling water 2 eggs 
| tsp. salt scont c. chopped nuts 
lc. sugar 4c. flour 


_ Make a compact roll and wrap in waxed paper or lay flat in 
cake pan and cover with waxed paper. Let stand in refrigerator 
overnight. Slice as thin as possible and bake in moderate oven, 350 
degrees, until light brown. 


MELT AWAY BARS Gerda Sterrenberg 
lc. soft butter 2c. flour 

le. sugar | c. chopped nuts 

| egg, separated colored sugar 


| tsp. vanilla 


In large mixing bowl, combine butter, sugar, egg yolk, 
vanilla, flour and 1/2 cup nuts. Blend well. Spread in ungreased 
IS x 10 inch jelly roll pan. Beat egg white until frothy; spread 
over bars. Sprinkle with |/2 cup nuts and colored sugar. Bake 
in 350 degree oven for 25 to 30 minutes. Cool slightly. Cut into 
bars. 


SOUTHERN PECAN BARS Helen Myers 
le. flour |/4 c. brown sugar 

I/4 tsp. baking powder 3/4 ¢. dark corn syrup 

\/4 c. butte: 2 Tbsp. flour 

\/3 c. brown sugar |/2 tsp. salt 

I/4 c. chopped pecans | tsp. vanilla 

2 eggs 3/4 c. chopped pecans 


Sift together flour and boking powder. Blend butter and 
brown sugar. Combine and mix until they resemble coarse meal 
Add nuts; pat firmly into well greased 8 x 12 inch pan. Bake in — 
350 degree oven for I0 minutes. Remove from oven and add topping 
made as follows: Beat eggs until foamy; add com syrup, brown 
sugar, flour, salt and vanilla. Mix well. Spread topping, sprinkle 
pecans on top. Bake in 350 degree oven for 25 to 30 minutes 
Let cool in pan Cut into bars. Store in tight container. 


PECAN SQUARES Jackie Newberg 
| large ¢ brown sugar, 1/3 c_ shortening 
packed | tsp. vanilla 


lc flour | c. chopped pecans 
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2 eggs 


Mix and bake in 350 degree oven for 20 minutes. 


CHEWIES Mrs. Frank Hollowell 
| stick butter |/2 c. dates 

2c. brown sugar 1/2 c. raisins 

2 large eggs or 3 small lc. chopped nuts 

| 1/2 c. self rising flour vanilla and cinnamon 


Mix all ingredients and bake in 9 x |3 inch pan at 350 degrees 
for 30 minutes. 


FRUIT BALLS lda Faye Cutler 
| Ib. crushed vanilla wafers bc. milk 

| Ib. marshmallows | tsp. cinnamon 

| Ib. nuts, chopped \/2 tsp. salt 

| Ib. dates, chopped |/2 tsp. cloves 


Roll dates in wafers. Add spices and nuts. Melt marshmallows 
in milk and pour over mixture. Let set before forming into balls. 
The candy may be rolled in powdered sugar. 


FRUIT NUT BARS Hope Van Dorp 
7/8 c. flour (3/4 ¢. and 2 2 tsp. vanilla 
Tbsp.) 2 eggs 
| tsp. baking powder lc. chopped nuts 
|/2 tsp. salt lc. dates, chopped 
lc. brown sugar lc. fruits and peels 


Sift together flour, baking powde: and salt. Beat 2 eggs until 
thick and lemon colored. Add brown sugar, packed, and vanilla 
to the egg mixture. Mix. Fold in sifted dry ingredients, nuts, 
dates and fruits and peels. Spread batter in a 8 x 8 inch pan; 
lined with waxed paper. Bake in 350 degree oven for about 35 
minutes until golden brown. Cut in squares and remove from pon 
while warm. 


DATE NUT BARS Mrs, Hassel Respess 
Thelma Jo Nobles 

3 eggs, beat each separately | tsp. vanilla 

lc. sugar | c. chopped nuts 

lc. flour, self rising | 1/2 c. dates, cut up 
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Mix eggs and sugar, add flour and vanilla. Add dates ond 
nuts and mix. Pour into a greased pan (9 x |2 inches). Bake 30 
minutes at 350 degrees. When cool, cut out of pan and sprinkle 
with confectioners sugar. 


PINWHEEL COOKIES Margaret Paramore 


Boil | package chopped dates with 1/4 cup sugar and |/3 
cup water for 5 minutes. Cool and add 3/4 cup finely chopped 
nuts. 

1. Cream | stick of butter with |/2 cup brown sugar and 
|/2 cup white sugar. 

2. Add | beaten egg. 

3. Add 2 cups plain flour sifted with | teaspoon salt and 
|/2 teaspoon soda. 

4. Roll out and spread date and nut mixture. Roll up like 
jelly roll. Chill. 

5. Can be frozen until ready to use. 

6. Slice and bake in 325 degree oven for |0 to 12 minutes. 


SKILLET COOKIES Louise Stoop 
| stick margarine | tsp. vanilla 

| beaten egg | (8 oz.) pkg. dates 

lc. sugar | c. chopped pecans 

2c~. Rice Krispies le. coconut 


Melt margarine in skillet. Take off stove, and stir in egg, 
sugar, dates and pecans Cook 6 minutes. Stir and mash dates. 
Take off fire, add 2 cups Rice Krispies and vanilla Turn into bowl. 
Mix and pinch into balls and roll in coconut. Lay on wax paper 
to cool. 


CAPTAIN FILLED COOKIES Mrs. Fletcher Latham 
\/2 c. butter 2 tsp cream of tartar 

lc. sugar 31/2°o. flour 

| egg | tsp. vanilla 

|/2 c. milk | tsp. soda 


Mix as for cake and roll out thin; cut with cookie cutter. 
Place a small spoon of filling on a cookie and cover with another 
cookie; crimp edges and place on pan. Bake slowly until light 
brown. 


Filling - Mix | cup fine chopped raisins, | teaspoon flour, | 
tablespoon grated orange peel, |/2 cup sugar and |/2 cup orange 
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juice. Bring toa boil. Set aside and let cool before using between 
cookie dough. 


FILLED COOKIES Mrs. Marion Griekspoor 
5 |b. self rising flour | Ib. margarine 

5 |b. sugar |/2 c. Crisco or lard 

| doz. eggs | Tbsp. vanilla 


Mix all ingredients; knead like bread dough. Must be kneaded 
very good. Then shape into I0 rolls. Freeze and use when needed. 
Cut in thin slices and put filling in between. Bake at 325 to 350 
degrees until just brown. Be very sure the flour and sugar are 
measured correctly. 


Date and Nut Filling: 
Put in saucepan and cook until thick: 


| c. chopped dates [/2 c. water 
|/2 c. sugar |/2 c. finely chopped nuts 


Cool before using. 


LEMON PECAN DAINTIES Joyce Schoon 
2/3 c. shortening 2 c. sifted plain flour 

lc. sugar | tsp. baking powder 

| egg |/2 tsp. salt 

| Tbsp. grated lemon peel | c. finely chopped pecans 


| Tbsp. lemon juice 


Thoroughly cream shortening and sugar; add egg, lemon peel 
and lemon juice. Beat well. Sift together dry ingredients; add 
to creamed mixture; mix well. Stir in nuts. Shape into rolls 2 
inches across. Chill thoroughly. Slice thin. Bake on greased 
cookie sheet in 350 degree oven for 12 to 15 minutes. Cool slightly 
before removing from pan. Orange peel and juice can be substituted. 


LEMON COCONUT BARS Helen Myers 
lc. flour |/2 tsp. baking powder 

\/4 c. sifted powdered sugar 2 eggs, beaten 

|/2 c. margarine 2 Tbsp. lemon juice 

3/4 c. sugar | tsp. grated lemon rind 

1/4 c. flour [/2 ¢. coconut 
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Combine | cup flour and !/4 cup sugar; cut in margarine until 
mixture resembles coarse meal, Pat evenly in 9 inch square pan. 
Bake at 350 degrees for 15 minutes. Coo}. Combine 3/4 cup sugar, 
flour and baking powder. Add beaten eggs; blend thoroughly. Add 
lemon juice, rind and coconut. Spread mixture on crust. Bake at 


350 degrees. 


PEANUT BLOSSOMS Annie De Jong 
[/2 c. butter | egg 

[/2 c. peanut butter | tsp. vanilla 

/2 c. sugar | 3/4 c. self rising flour 


|/2 c. brown sugar 


Cream butter and peanut butter. Gradually add sugar and 
firmly packed brown sugar. Cream well, Add unbeaten egg and 
vanilla. Blend in | 3/4 cup flour. Shape dough into balls using a 
rounded teaspoon. Roll balls in sugar and place on ungreased 
cookie sheets. Bake at 375 degrees for 8 minutes, Remove from 
oven and place a milk chocolate candy kiss on top of each cookie 
pressing down so that cookie cracks around the edge. Bake 2 to 
5 minutes longer, until brown. 


PEANUT BUTTER COOKIES Mrs. Aibert Van Dorp 
ica Crisco 2 level tsp. soda in hot water 
lc. white sugar 3 Tbsp. peanut butter 

| c. brown sugar pinch of salt 

2 eggs 3c. plain flour 


Mix in order given. Shape in balls. Press with fork. Bake in 
350 degree oven. 


PEANUT BUTTER OATMEAL COOKIES Louise Stoop 
|/2 c. shortening [/2 tsp. vanilla 

\/2 c. granulated sugar anc, milk 

|/2 c. brown sugar | c. self rising flour 

1/3 c. peanut butter | c. quick oats, uncooked 


Mix well, spread on cookie sheet and bake in 350 degree oven 
for 20 minutes. When cool, cut in squares 


Frosting: = Mix 2 cups powdered sugar and |/4 cup cocoa. Quickly 
stir in 3 tablespoons melted butter, 2 or 3 tablespoons boiling eae 
and |/2 teaspoon vanilla. Beat until smooth and spread over coolec 


cookies. 
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SUGAR COOKIES 


2c. plain flour 
\/2 c. butter 
| c. white sugor 


Corry Van Staalduinen 


| tsp. baking soda 
I/4 tsp. salt 


a little milk 


With pastry blender, mix in one bowl; form balls. Press out 
on cookie sheet. Keep dough well chilled. Bake 10 to I2 minutes 


in 350 degree oven. 
COCONUT CRISPIES 


lc. shortening 
lc. sugar 

lc. brown sugar 
| tsp. vanilla 

2 eggs 

2c. sifted flour 


Helen Myers 
|/2 tsp. baking powder 
| tsp. soda 
|/2 tsp. salt 


2 c. oatmeal 
2c. Rice Krispies 
lc. coconut 


Cream shortening and sugar; add vanilla and eggs; mix well. 
Sift together dry ingredients, add to creamed mixture. Add oatmeal, 
rice krispies and coconut. Mix well ond drop by teaspoonfuls in 
well greased baking sheet. Bake in 350 degree oven for I0 to I5 


minutes, 


NO BAKE COCONUT COOKIES 


| stick margarine 


2c. sugar 
\/2 ¢. cocoa 
(/2 c. milk 


Louise Stoop 


3c. quick oats 
lc. nuts 
\/2 tsp. vanilla 


| ¢. coconut 


Bring to rolling boil the margarine, sugar, cocoa and milk. 


Add vanilla. Stir in remaining ingredients 


on waxed paper. 
GHOGOAIES GhIPS COOKIES 


2 sticks butter, softened 
12 Tbsp. white sugar 

12 Tbsp. brown sugar 

2 eggs, well beaten 

2 tsp. water 

2 tsp. baking powder 


Drop by tablespoonfuls 


Mrs. John Griekspoor 


| tsp. salt 

2 tsp. vanilla 

3c. flour, sifted 

|/2 tsp . baking soda 

small pkg. chocolate chips 


Cream butter and sugars until light and fluffy. Add eggs, 


vanilla and water and mix well. 


Sift flour once, measure and add 


baking powder, soda and salt. Add dry ingredients to creamed 
mixture and blend thoroughly. Stir in chocolate chips. Drop by 
teaspoonfuls onto greased cookie sheet, 2 inches apart. Bake at 
350 degrees for 10 minutes. 


OATMEAL COOKIES Elizabeth B. Respess 
\/2 c. shortening | 1/2 c. flour 

lc. sugar I/8 tsp. salt 

l egg |/2 tsp. cinnamon 

2 Tbsp. sour milk | tsp. soda 

| 1/2 c. rolled oats | c. chopped nuts or raisins 


Mix as other cookies; adding raisins or nuts last. Drop by 
teaspoonfuls on baking sheet. Bake in 350 to 375 degree oven for 
I2 to 15 minutes 


SALTED PEANUT COOKIES Helen Myers 
2 eggs, beoten 2 1/2 c. sifted flour 
2c. brown sugar, firmly packed | tsp. baking soda 
| 1/2 c. butter or margarine, | tsp baking powder 
melted \/2 tsp. salt 


| 1/2 c. chopped salted peanuts 3c. rolled oats 
lc. corn flakes 


Beat eggs; add sugar and mix well. Stir in butter, then pea- 
nuts, leave red skins on and mix. Sift together flour, soda, baking 
powder and salt. Add oats and corn tlakes. Combine with egg 
mixture; stir well. Drop by spoonfuls, teaspoon for tea-size and 
tablespoon for family size, on greased cookie sheet. Bake in 400 
degree oven for 8 to 10 minutes. Makes 6 dozen large or |2 dozen 
tea-size. 


MOLASSES COOKIES Susan Phelps 
3/4 c. shortening | tsp. salt 

lc. sugar | tsp. soda 

2 eggs 2 tsp. cinnamon 

lc. molasses | tsp. ginger 

Ac. flour 3/4 c. strong coffee 


1. Blend shortening and sugar well. 

2. Add eggs and molasses and mix well. 

3. Add sifted dry ingredients alternately with coffee and mix. 

4. Drop by tablespoonfuls onto cookie sheet, greased, bake in 
350 degree oven for |5 minutes. 
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SOFT MOLASSES COOKIES Mrs. John Griekspoor 


lc. brown sugar | tsp. cinnamon 

lc. molasses \/4 tsp. ginger 

2 eggs, well beaten | large tsp. baking soda mixed 

ge gorh with 1/2 c. warm coffee 

dash of salt about 4c. flour, more if necessary 


Mix in order given, flour last. Drop by teaspoonfuls on cookie 
sheet and flatten. Bake in 350 degree oven. They crack on top 
when done. 


GINGER COOKIES Mrs. John Vreugdenhil 
3/4 c. melted shortening 2c. plain flour 
(Crisco) |/2 tsp. cloves 
lc. sugar |/2 tsp. ginger 
I/4 c. molasses | tso>. cinnamon 
| egg |/2 tsp. salt 
2 tsp. soda 


Mix in order given, chill dough, roll into small balls. Roll in 
sugar. Bake on ungreased cookie sheet in 375 degree oven for 8 to 
10 minutes. 


CHRISTMAS WREATH COOKIES Sylvia J. Oosterhuis 
lc. butter | tsp. vanilla 
60 marshmallows 7c. com flakes 


green food coloring 


Melt butter and marshmallows. Add food coloring and 
vanilla and com flakes. Mix well. While still warm drop b 
teaspoon on foil or ungreased cookie sheet. Form into wreaths and 
trim with red candies and silver balls. 


RICE KRISPIES SQUARES Sarah Windley 


\/4 c. butter or margarine 5 c. Rice Krispies 
4c. miniature marshmallows or 40 large marshmallows 


Melt butter in 3 quart saucepan. Add marshmallows. Cook 
over low heat, stirring constantly, until marshmallows are melted. 
Remove from heat and add Rice Krispies. Stir until well coated. 
Press warm mixture evenly and firmly into buttered {3 x 9 inch pan. 
Cut into squares when it is cool 
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CORN FLAKE COCONUT COOKIES 


|c. shortening 
lc. brown sugar 
lc. white sugar 
2 eggs, beaten 
| 1/2 ¢. coconut 


Mrs. Eddie Boyd 


2 ¢. corn flakes 

2c. flour 

| tsp. baking soda 

|/2 tsp. baking powder 
|/2 tsp. salt 

I/2 tsp. vanilla 


Sift dry ingredients and mix in order. Drop on greased cookie 
sheet and bake in 400 degree oven about I0 minutes, until brown. 


FRUIT CAKE COOKIES 


2 |b. glazed cherries 

2 |b. glazed pineapple 

| Ib. dark raisins 

| tsp. each cinnamon, cloves 
nutmeg 


Mrs. Orville Clark 


| 1/2 c. brown sugar 
4 eggs 

8c. nuts 

4c. flour 

| stick butter 

1c. bourbon 


Cut fruit small, break nuts in holf only. Dredge nuts in 1/2 
cup extra flour. Cream butter, sugar and eggs, one ata time. 
Beat well. Add fruit, bourbon, flour and nuts. Drop on greased 
cookie sheet by tablespoonfuls. Bake in 300 degree oven for 25 to 


30 minutes 


CHOCOLATE CHIP COOKIES 


lc. sugar 

lc. brown sugar 

lc. butter 

lc. Crisco or Mazola 
oil 


| egg, beaten 
| Tbsp. sour cream 
| tsp, vanilla 


This is a large recipe ond freezes well 


Frances Van Dorp 


4c. flour 

| tsp. cream of tartar 
| tsp soda 

1/2 tsp. salt 

lc. oatmeal 

|! c. corn flakes 

lc. coconut 

| ¢. chocolate chips 
'/2c. nuts 


Mix in order given, mixing flour, cream of tartar, soda and 
salt together. Bake in 350 degree oven until light brown 


SNAPPY TURTLE COOKIES 


11/2 ¢. sifted flour 
|/4 tsp. soda 
\/4 tsp. salt 


Mrs. Albert Hubers 


|/2 ¢. shortening 
1/2 c_ firmly packed brown 


sugar 
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| egg 1/4 tsp. vanilla 
| egg yolk |/8 tso. maple flavoring 


Arrange split pecan halves (rounded side up) in groups of three 
on greased baking sheets to resemble head and legs of a turtle. 
Mold dough into balls (use rounded teaspoonful of dough for each). 
Dip bottom into egg white and press into nuts. Bake in moderate 
oven for 10 to I2 minutes. Do not overbake. Cool and frost generous- 
ly. For frosting, combine 2 squares baking chocolate, 1/4 cup milk 
and | tablespoon butter in top of double boiler. Heat over boiling 
water until chocolate melts. Blend until smooth. Remove from 
heat; add | cup sifted powdered sugar. Beat until smooth and glossy. 





SNICKER DOODLE COOKIES Mrs. John Vreugdenhil 

lc. margarine 2 3/4 c. plain flour | 

| 1/2 c. sugar 2 tsp. cream of tartar 

2 eggs | tsp, soda | 
\/2 tsp salt | 


Mix in order, sifting dry ingredients together Roll into a ball, 
the size of walnuts. Mix 2 tablespoons sugar with 2 teaspoons 
cinnamon. Roll balls in this mixture and put on greased cookie 
sheet, 2 inches apart. Bake in 400 degree oven for 8 to 10 minutes. 
They handle better if you chill the dough a little before you roll the 
dough into balls. 
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TOFFEE STICKS Helen Myers 

3/4 ¢. margarine | 1/2 c. flour 

|/2 ¢. brown sugar, packed 2 Tbsp. shortening | 
| egg yolk | (6 oz.) pkg. butterscotch chips 

| tsp. vanilla 1/4 c. light corn syrup | 
[/2 tsp. salt | Tbsp . water 

toasted slivered almonds \/4 tsp. salt 


Blend together margarine, brown sugar, egg yolk, vanilla and 
|/2 teaspoon salt. Stir in flour. Spread mixture in 9 x 13 inch bakin 
pan. Bake at 350 degrees for 20 minutes. Cool slightly. Combine 
shortening, butterscotch chips, corn syrup, water and |/4 teaspoon 
salt in a saucepan. Heat and stir until sauce is smooth. Spread over 
top of baked dough. Sprinkle on almonds. Allow topping to set. 
Cut into 48 - | x 2 inch sticks. 


COFFEE BARS Caro! Van Essendelft 


lc. golden raisins 2/3 c¢. strong coffee 
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|/2 tsp. cinnamon | 1/2 ¢. flour 


2/3 c. shortening |/2 tsp. soda 
lc. sugar |/2 tsp. baking powder 
2 eggs I/4 tsp. salt 


Combine raisins, coffee and cinnamon. Cream shortening and 
sugar, add eggs. Beat well. Mix and sift flour, soda, baking 
powder and salt. Spread in greased baking pan. Bake at 350 
degrees for 20 to 25 minutes. While still warm spread with coffee 
glaze by mixing | 1/2 cups powdered sugar with strong coffee to 
make thin spreading consistency. Cut when cool. 


CONGO BARS Phrocene Allen 
| Ib. brown sugar | stick butter 

| c. chopped nuts | tsp. vanilla 

3 eggs | pkg chocolate chips 
Pe273.¢. flour 


Cream butter; add flour, sugar, eggs and vanilla. Mix well. 
Then add chocolate chips and nuts. Bake in greased pan for 30 
minutes at 350 degrees. 


SEVEN LAYER COOKIES Mrs. Roy Jackson, Jr. 
\/2 c. butter | (6 oz.) pkg. butterscotch 

lc. graham cracker crumbs chips 

| (7 oz.) can flaked coconut | can sweetened condensed milk 
| (6 oz.) pkg. chocolate chips | c. chopped pecans 


Preheat oven to 325 degrees. Melt butter in 9 x 12 inch baking 
pan. Add ingredients by layer in order given. Bake in 325 degree 
oven for 30 minutes. 


BUTTERFINGER BARS Mrs. LeRoy Alons 
lc. brown sugar | c. margarine 
|/2 c. white sugar 4c. oatmeal 


Mix together and press in buttered pan and bake at 350 de- 
gree oven for |2 to 15 minutes. When cool, melt | package choco- 
late chips and 3/4 cup peanut butter; spread over top of the bar. 


HONEYMOON BARS Mrs. Albert Van Dorp 


Mix 1/2 cup butter, |/2 cup brown sugar and | cup plain flour. 
Pat in9 x 13 inch pan. Bake in 325 degree oven for 10 minutes 
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until light brown. Then mix: 
2 eggs, beaten 

| 1/2 c. brown sugar 

3/4 c. coconut 

small pkg. chocolate chips 


[/2 tsp. salt 
2 Tbsp. plain flour 
|/2 tsp. baking powder 


Spread this mixture on top of the mixture in pan and bake [5 


minutes longer at 375 degrees. 
FUDGE NUT BARS 


l'c. margarine 

2 c. light brown sugar 
2 eggs 

2 tsp. vanilla 


Filling: 
2 Tbsp. margarine 


| (12 oz.) pkg. chocolate chips 
| c. sweetened condensed milk 


Cream together margarine and sugar. 
Sift dry ingredients; stir in oatmeal . 


Helen Myers 
21/2 c. sifted flour 
| tsp. soda 
| tsp. salt 


3 c. oatmeal 


|/2 tsp. salt 
| c. chopped nuts 
2 tsp. vanilla 


Mix in eggs and vanilla. 
Add to creamed mixture. Spread! 


2/3 of mixture in bottom of a greased I5 x 10 x I inch jelly roll pan. 


Cover with filling. 


For filling - mix together chocolate chips, condensed milk, 


margarine and salt in saucepan over boiling water. 


Stir until mixture 


is smooth. Stir in nuts and vanilla. Dot with remainder of oatmeal 


mixture and bake in 350 degree oven for 25 to 30 minutes. 


sixty 2 x | inch bars. 
PEANUT BUTTER BROWNIES 


6 eggs 

3 c. sugar 

| 1/2 ¢. brown sugar, firmly 
packed 

| c. peanut butter 

Ve c. shortening 


Makes 


Helen Myers 


| Tbsp. vanilla 

4c. flour, unsifted 

| 1/2 Tbsp. baking powder 
| 1/2 tsp. salt 

|/2 c. chopped peanuts 


Combine eggs, peanut butter, sugars, shortening and vanilla. 





Blend thoroughly . Add dry ingredients and mix only until mixture 
is smooth. Spread dough into 2 lightiy greased 15 x 10 x | inch 
pans or three i2 x 9 inch pans. Sprinkle with nuts. Bake in 250 
degree oven for 25 minutes. Cut into 80 bars and cool in pans. 
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BROWNIES Mrs. Elmer Hubers 


| c. brown sugar | tsp. baking powder 
lc. butter lc. flour 

lc. white sugar |/2 tsp. salt 

2 1/2 sq. melted chocolate Vi2ece nuts 

4 eggs, beaten | tsp. vanilla 


Cream the butter and sugar. Beat until light and fiuffy. Add 
melted chocolate and beaten eggs. Beat well. Add dry ingredients, 
vanilla and nuts. Mix well. Bake in 9 x I3 inch pan in 325 degree 
oven for about 40 minutes. 


Frosting: 


Melt 2 tablespoons butter with | square chocolate over hot 
water. Remove from heat and add: 


\/4 tsp. salt | c. powdered sugar 
i tsp. vanilla 


Add 2 1/2 tablespoons hot water and beat until smooth. 
Spread over warm brownies. 


CHOCOLATE BROWNIES Mildred Respess 
I c. sugar 3/4 c. flour 

3 Tbsp. cocoa 6 Tbsp. butter, melted 

2 eggs, slightly beaten | c, chopped nuts 


| tsp. vanilla 


Mix sugar and cocoa. Add eggs and vanilla; beat until smooth. 
Stir in flour and nuts. Add butter and mix well. Turn into buttered 
8 x 8 inch pan and bake in 350 degree oven for 30 minutes. Cool 
slightly and cut into squares. 


BUTTERSCOTCH BARS Hope Van Dorp 
| (6 oz.) pkg. butterscotch chips 1/2 tsp. vanilla 
|/4 c. butter or shortening 3/4 c. sifted flour 
ic. light brown sugar, firmly | tsp. baking powder 
packed 3/4 tsp. sait 
2 eggs {/2 c. chopped nuts 


Preheat oven to 350 degrees, if using glass baking dish bake at 
325 degrees. Melt butterscotch and butter over hot, not boiling, 
water. Remove from heat, Stir in brown sugar. Cool 5 minutes. 
Beat in eggs and vanilla. Sift together and stir in flour, baking 
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powder and salt. Stir in nuts. Spread in greased |3 x 9 inch pan. 
Bake about 25 minutes. Cut in squares while warm. 


GOLDEN BARS 


7 2rcmat lous 
|/2 c. brown sugar 


Hope Van Dorp 


| stick margarine 


Combine and put into 9 x I3 inch pan. Bake in 275 degree 


oven for IO minutes. 


2 eggs, well beaten 
lc. brown sugar 

| 1/4 ¢. coconut 

|/2 c. chopped pecans 


2 Tbsp . flour 

|/2 tsp. baking powder 
\/4 tsp. salt 

|/2 tsp. vanilla 


Mix all ingredients and pour over baked pastry. Bake in 350 
degree oven for 20 minutes. Remove and glaze with combined | 
tablespoon butter, 2 tablespoons lemon juice and | cup powdered 


sugar . 
CHERRY BARS 


[ceehiour 

2 Tbsp. powdered sugar 

2 eggs, beaten 

| small jar maraschino cherries 
| tsp. vanilla 

1/2 c. chopped nuts 


Mrs. Elmer Hubers 


|/2 c. butter 

| Tbsp. cherry juice 
lc. sugar 

|/2 ¢. coconut 

\/4 c. flour 

|/2 tsp. baking powder 
pinch salt 


Mix | cup flour, salt, powdered sugar and butter. Put in 
cake pan. Mix the rest of the ingredients. Put over the first mix- 
ture. Bake in 350 degree oven for 30 minutes. 


BUTTERSCOTCH BARK BARS 


| 1/2 c. boiling water 

lc. rolled oats 

6 oz. pkg. butterscotch chips 
[/2 c. brown sugar, packed 
|/2 tsp. cinnamon 

I/4 tsp. nutmeg 

3/4 c. raisins 


Helen Myers 


3/4 c- sugar 

I/2 c. shortening 

2 eggs 

142 cy flour 

| tsp. baking soda 
[/2 tsp. salt 

[/2 c. chopped nuts 


Combine boiling water and oats; let stand. Melt over hot 


water, butterscotch chips, set aside 
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Combine in bowl, sugar, 


brown sugar and shortening; beat well. Beat in eggs. Blend in 

oats and morsels. Sift together and blend in flour, baking soda, 
salt, cinnamon and nutmeg. Stir in raisins and chopped nuts. Pour 
into greased 13 x 9 inch pan. Bake at 350 degrees for 35 to 40 
minutes. Cool in pan. 


Icing - Combine: 


I/4c. milk I/8 tsp. salt 
2 Tbsp. butter 


Bring just to boil over moderate heat. Remove from heat. 
Add | (6 oz.) package chocolate chips, | teaspoon vanilla. Stir 
until chocolate melts. Blend in | 1/2 cups sifted powdered sugar. 
Gradually stir in | to 2 teaspoons milk until mixture is of soft 
spreading consistency. Run tines of fork lengthwise, in wavy lines, 
to simulate bark. 


CHEWY CAKE Ida Faye Cutler 
| stick margarine or butter 2 eggs 
2c. brown sugar lc. nuts 


2c. self rising flour 


Melt butter or margarine. Stir all ingredients until just 
blended well. Spread mixture into greased |2 x 9 inch pan and 
bake at 375 degrees for 15 to 20 minutes. 


Write an extra recipe here: 


6] 


Write your extra recipes here: 
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DESSERTS 


"Thank God for dirty dishes, 
they have a tale to tell; 
While others may go hungry, 
we're eating very well. 
With home and health and happiness 
| shouldn't want to fuss; 
By the stack of evidence, 
God's been very good to us. 


Last week | looked for guests to come, 
| kept my house so nice 
| scrubbed and cleaned 'til all was done 
Then dusted once, then twice. 
Then at last | gave my guests up 
For they failed to appear. 
Today | never washed one cup. 
You guessed it! Guests are here! 


DESSERTS 


SNOW CREAM Mrs. Roy Jackson, Jr. 
4 eggs 4 Tbsp. sugar 
| as Eagle Brand 2 qts. light fluffy snow 
mi 
pinch salt 


Separate eggs, beat egg whites until they stand in stiff peaks. 
Add sugar gradually. Beat egg yolks until light; add salt and milk 
to beaten yolks. Fold in egg whites. Add snow last by folding in. 
Serve immediately or freeze for later use. 


Variations: 


Add drained crushed pineapple or can of chopped peaches to 
egg yolk mixture. 


FRESH PEACH ICE CREAM Mrs. L. R- Cutler 
| pt. milk |/3 tsp. almond extract 
lc. heavy cream | 1/2 ¢. sugar 


2c, peach pulp 


Scald the milk and cream; add the sugar and allow the mixture 
to cool. Put in the flavoring and freeze half way. Then add the 
peach pulp and finish freezing Remove the dasher; pack the cream 
down and cover closely. Set aside to ripen before serving. 


VANILLA ICE CREAM Mrs. L. R. Cutler 
| pt. milk 2 tsp. vanilla 

3 eggs 1/3 level tsp. salt 

lc. sugar 2c. thin cream 


Scald the milk, add well beaten eggs. Cook in double boiler 
until as thick as boiled custard, Remove from fire; add sugar. 
When cool, add the vanilla, salt and cream. Freeze, and set aside 
to ripen before serving. 


FRENCH VANILLA ICE CREAM Mrs. L. R. Cutler 


|/2 c. sugar 3 egg yolks, beaten 

\/4 tsp. salt | Tbsp. vanilla 

lc. milk lc. whipping cream 
3 
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Blend sugar, salt, milk and egg yolks in saucepan. Cook over 
medium heat, stirring constantly, just until mixture comes to a 
boil. Cool. Add vanilla and whipping cream. Freeze; set aside to 
ripen before serving. 

The above recipes are for either electric or crank type home 
freezers. Freeze according to directions with freezer. 


FLOATING ISLAND Esther Keyzer 
| qt. milk I/4 tsp. salt 

6 to 8 Tbsp. sugar | tsp. vanilla 

4 to 6 eggs 


Heat the milk, sugar and salt in double boiler. Separate 2 of 
the egg whites and put aside for the "islands". Beat the rest of the 
eggs together slightly and mix in some of the hot milk. Pour back 
into the double boiler and set over low heat. Stir constantly until 
the custard coats the spoon. Remove from heat and cool. To make 
the islands, gradually add 1/2 cup sugar to 2 stiffly beaten egg 
whites, Beat until stiff enough to hold its shape. Add vanilla, 
drop by spoonfuls on oiled cookie sheet and bake in slow oven (250 
degrees) for about | hour. Place baked meringue on top of the 
custard immediately before serving. 


CREAM PUFFS Esther Keyzer 
lc. water \/3 c. oleo 

lc. plain flour 4 eggs 

[/2 tsp. salt 


Bring water and oleo to boil. Add flour and salt. Cook until 
mixture leaves sides of pan, stirring constantly. Remove from fire. 
Cool and add unbeaten eggs, one at a time, beating thoroughly 
after each egg is added. Drop by tablespoon on oiled cookie sheet, 
2 inches apart. Bake in 450 degree oven for 30 minutes Reduce 
heat to 350 degrees and bake 30 minutes longer. When cool, re- 
move a piece of the top and fill with jello vanilla pudding mix made 
according to directions on package and cooled 


RICE PUDDING Mrs. G. C. Sanders 
2 well beaten eggs | 1/4 c. cooked cooled rice 
\/2 c. sugar lc. seedless raisins 

\/4 tsp. salt | tsp. vanilla 

2c. milk, scalded dash cinnamon 


dash nutmeg 
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Combine eggs, sugar and salt. Gradually add scalded milk 
Add rice, raisins, vanilla, cinnamon and nutmeg. Pour into greased 
| quart casserole. Set in shallow pan; pour hot water into pan | inch 
deep. Bake ina slow oven at 325 degrees for | 1/2 hours. Makes 
4 to 6 servings. 


BROWNIE PUDDING Helen Myers 
lc. flour [/2 c. milk 

3/4 c. sugar 2 Tbsp. oil or melted shortening 
2 Tbsp. cocoa | tsp. vanilla 

2 tsp. baking powder 3/4 to | c. chopped nuts 

\/2 tsp. salt 3/4 ¢. brown sugar 

| 3/4 c. hot water I/4 c. cocoa 


Sift first five ingredients; add milk, oil and vanilla, Mix 
smooth Stir in nuts. Pour into greased 8 inch square pan. Mix 
brown sugar and cocoa, sprinkle over batter. Pour hot water over 
entire batter. Bake at 350 degrees for 45 minutes. Serve warm. 
Serves 6 to 8. 


PERSIMMON PUDDING Velna Newberry 
2 c. persimmon pulp | 1/2 c. sugar 

4 eggs, slightly beaten | stick butter, melted 

| 3/4 c. milk | tsp. cinnamon 

2c. flour |/2 tsp. nutmeg 


| tsp. vanilla 


Sift dry ingredients together. Mix pulp, melted butter, beaten 
eggs and milk. Add dry ingredients and mix well. Pour into well 
greased pan. Bake | hour at 300 degrees. Best in fall when persimmons 
are ripe. 


BANANA PUDDING Hope Van Dorp 
3/4 c. sugar 3 eggs, separated 

2 Tbsp. flour | tsp. vanilla 

\/4 tsp. salt vanilla wafers 

Zcyemilk 6 medium ripe bananas, sliced 


Combine |/2 cup sugar, flour and salt in top of double boiler; 
stir in milk. Cook, stirring constantly, until thickened. Cook, 
stirring occasionally, 15 minutes more. Beat egg yolks; gradually 
stir in hot mixture. Return to double boiler; cook 5 minutes, stirring 
constantly. Remove from heat; add vanillo. Line bottom of a 
casserole dish with vanilla wafers. Top with a layer of sliced bananas 
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Pour @ portion of custard over bonanas. Repeat. Beat egg whites 
stiff; gradually add 1/4 cup sugar and beat until forms stiff peaks. 
Pile on top of pudding; bake in 425 degree oven for 5 minutes 


PINEAPPLE CASSEROLE Dorothy C . Rose 
| #2 can crushed pineapple l egg 
I/2 c. sugar 2 Tbsp. flour 


Mix the above ingredients together in casserole. Break 4 
slices of toast into it. Pour 1/4 cup melted butter over all. Bake 
at 350 degrees 25 - 30 minutes. Good hot or cold. Delicious with 
any meat dishes. 


PINEAPPLE PUDDING Helen Myers 
3 Tbsp. butter I/8 tsp salt 

73'ci flour | (? oz.) can crushed pineapple 
|/2 c. sugar 1/3 c. sugar 

| 1/4 c. milk 3 eggs 


Cream butter, flour and 1/2 cup sugar. Beat egg yolks until 
pale colored and thick; blend in. Stir in milk and pineappie with 
juice. Add salt to egg whites and beat until stiff. Gradually beat 
in 1/3 cup sugar until thick and glossy. Fold whites into mixture 
Pour into 2 quart ungreased casserole and set in pan of hot water 
Bake in 350 degree oven for | hour. 


BREAD PUDDING Mrs. J. H. Newberry 
5c. stale bread biscuits or 2 eggs, well beaten 
rolls (small pieces) | tsp. vanilla 
5c, milk \/3 c. raisins 
[/2 c. sugar 


Using a 2 quart casserole, pour milk over bread crumbs and 
allow to stand at room temperature until all bread is moist and 
chill is gone from the milk. Add sugar, eggs, flavoring and stir 
well. Fold in raisins. Wipe edge of casserole and bake until 
delicately browned, and knife inserted in center comes out clean. 
Serve warm with lemon or orange sauce. 


ORANGE SAUCE Mrs. J. H. Newberry 
|/2 cs Suga Tim: 2 Tbsp. butter 

| Tbsp. cornstarch | 1/2 Tbsp lemon juice 

lc. boiling orange juice few grdins nutmeg 


few grains salt 
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Mix sugar and comstorch; add juice gradually, stirring 
constantly Cover and boil 5 minutes, stirring occasionally. 
Remove from heat; add other ingredients. Makes | cup. 


JIFFY LEMON SAUCE Mrs. J. H. Newberry 
\/2 c. sugar | tsp. lemon rind 

2 Tbsp. cornstarch 4 Tbsp. lemon juice 

I/8 tsp. salt 2 Tbsp butter 

lc. water 


Mix sugar, cornstarch with 1/4 cup water; add remaining 
woter. Bring to a boil and remove from heat. Add remaining ingre- 
dients. Coo! slightly. Very good over bread puddings and ginger- 
breads 


LEMON BISQUE Corry Van Staalduinen 
| can (13 oz.) evaporated milk grated rind of | lemon 

| pkg. lemon jello [/8 tsp. salt 

11/4 c. boiling water 3/4 c. white sugar 

2 1/2 c. vanilla wafer crumbs 3 Tbsp. lemon juice 


or graham cracker crumbs mixed 
with | Tbsp. soft butter 


Chill milk, dissolve jello in boiling water; add sugar, salt, 
lemon juice ond rind When congecled slightly add to milk that 
has been whipped Spread haif of the crumbs in dish and pour 
lemon mixture over it. Top with remaining crumbs and chill. 


FRUIT COCKTAIL DESSERT Mrs. LeRoy Alons 
ic. white sugar | tsp vanilla 

lc. flour | egg, slightly beaten 

\/2 tsp. salt | (16 oz.) can fruit cocktail and 
| tsp soda juice 


Mix together in a bowl, Pou: into a 8 x I2 inch pan. Sprinkle 
|/2 cup brown sugar and |/2 cup chopped nuts over the top. Bake 
35 minutes at 350 degrees or | hour or more at 300 degrees. Serve 
with ice cream or whipped cream. 


FRUIT COCKTAIL TORTE Mrs. Gerald De Vries 
2c. flour | (16 oz.) can fruit cocktail, 
2c. sugar undrained 

2 tsp. soda | c. chopped walnuts or pecans 


| tsp. salt é Tbsp. brown sugar (Cont) 


2 eggs 


Sift together dry ingredients; add eggs and fruit cocktail, 
plus juice. Mix thoroughly; put in greased 9 x 13 inch pan; sprinkle 
with the brown sugar and nuts. Bake in 350 degree oven for 45 
minutes. Serve warm or cold with whipped cream or ice cream. 


REFRIGERATOR STRAWBERRY DESSERT Mrs. Marshall Cutler 


| pkg. strawberry gelatin 2 (10 oz.) pkgs. frozen straw- 
lc. hot water. - berries 
\/4 to 1/3 c. cold water 2c. heavy cream, whipped 
| - 10 inch angel food cake, 
broken up 


Dissolve strawberry gelatin in hot water, add cold water and 
chill unti! partially set. Beat until light and fluffy. Drain the 
frozen strawberries, reserve juice. Fold berries and whipped cream 
into the gelatin. Using the angel cake, break cake in small pieces. 
Alternate layers of cake and gelatin mixture in a 9 x II inch pan. 
Chill until firm. Unmold and drizzle glaze over top 


Glaze: 
lc. strawberry juice 3 drops red food coloring 
| Tbsp. cornstarch | tsp. sofi butter 


Mix all ingredients except the butter and cook until clear, 
3 to 7 minutes, add butter last and cool. 


ORANGE ANGEL FOOD DESSERT Mrs. John Vreugdenhil 


| small angel food bar cake | pt. orange sherbet 
| pkg. orange jello | pt. whipping cream 
| can mandarin oranges 


Dissolve jello in | cup hot water. Add juice from the can of 
oranges. Add sherbet. Let set until jelled. Break cake into small 
pieces and place in9 x I3 inch pan. Put half of jello mixture over 
cake, place mandarin oranges, cut up, over jello mixture . Whip 
cream and place half in pan. Repeat layers. Last sprinkle coconut 
ontop. Chill. 


CHERRY YUM YUM Mrs. Elmer Hubers 


3/4 c. sugar lc. cold milk 
2 pkg. Dream Whip ye cans cherry pie filling 


| - 8 oz. pkg. cream cheese 3c. graham cracker crumbs, 
| 1/2 sticks margarine 18 crackers 


Melt margarine and mix with graham cracker crumbs. Cover 
bottom of pan (8 x 14 inches) with one half of this mixture. Mean- 
while have Dream Whip and milk mixing. When whipped, add 
sugar and then cream cheese. Mix well. Pour one half mixture over 
crumbs; then spoon both cans of cherries over cream. Top cherries 
with remaining half of whipped cream mixture. Then sprinkle re- 
maining half of crumbs over dessert, Chill. 


MILK DUDS DESSERT Mrs. John Vreugdenhil 
4 pkg. Milk Duds candy 6 eggs 

lc. sugar |/2 c. chopped nuts 

1/3 c. milk 2 tsp. butter 

| ¢. Rusk crumbs | tsp. vanilla 

1 c. powdered sugar | pkg. Dream Whip 


Separate 6 eggs. Beat whites stiff, set aside. Beat yolks 
and | cup sugar, Rusk crumbs, nuts and vanilla. Fold in egg whites. 
Press in 9 x 13 inch pan. Bake 30 minutes at 350 degrees. Let 
cool. Cook 3 or 4 packages Milk Duds, milk and butter a few 
minutes, then add | cup powdered sugar. Spread over baked mixture. 
Spread Dream Whip, prepared as package directs over top. 


TUTTIE FRUYTI ICE CREAM Mrs. Elmer Hubers 
20 marshmallows | c. crushed pineapple 

lc. milk |/2 ¢. maraschino cherries 

|/2 pt. whipping cream [1/2 c. chopped nuts 


| tsp. vanilla 


Melt marshmallows in milk and let cool. Whip cream until 
stiff. Add pineapple, cherries, nuts and vanilla. Then add cooled 
marshmallow mixture. Pour into tiays and freeze, stirring occasionally. 


GRAHAM CRACKER DELIGHT Esther Keyzer 
30 graham crackers 7 ‘/40z. chopped dates 
|/2 Ib. or 16 marshmallows, if | ¢. heavy cream, whipped 


large marshmallows are used, 2 c. chopped walnuts or pecans 
cut in small pieces 


Crush the graham crackers. Combine in large bowl marsh- 
mallows, cream and nuts and all but |/2 cup of graham cracker 
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crumbs. Mix. Spread |/2 cup of crumbs on sheet of foil or waxed 
paper. Roll mixture in crumbs to coat, Make ina roll. Wrap and 
let stand in refrigerator 5 to 6 hours. Slice and serve. 


PUMPKIN DESSERT Holly Van Staalduinen 
1/2 lb. marshmallows I/4 tsp. salt 
| c. pumpkin | tsp. pumpkin pie spice (or your 


own substitute of spices) 


Line a 9 x 9 inch pan (or a pie tin) with your favorite graham 
cracker crust and bake 8 minutes. Cook together marshmallows, 
pumpkin, salt and pumpkin pie spice until marshmallows are melted. 
Cool for | hour. Whip | cup cream (or | package Dream Whip) and 
fold into pumpkin mixture. Pour into crust and sprinkle with browned 
pecans. Chill and serve. 


APPLE CRISP Mildred Respess 
4 to 6c. sliced apples [/2 c. flour 

lc. sugar | tsp. cinnamon 

|/2 c. rolled oats |/2 c. melted butter 


Place apples in greased glass baking dish. Combine dry ingre- 
dients and work in melted butter. Sprinkle over apples and bake. 


APPLE CRISP Audrey Zwaal 
Mix together until crumbly: 


3 Tbsp. sugar — {72 ¢. brown sugar 
3/4 c. self rising flour |/2 c. shortening 


Put mixture over pie pan fuil of sliced apples. Sprinkle with 
cinnamon and bake at 350 degrees for 30 minutes or until apples 
are done. 


BLUEBERRY COBBLER Jennette Respess 
lc. milk | c. blueberries 

lc. sugar | stick butter 

lc. flour 


Melt butter and mix all ingredients together. Pour in baking 
dish and bake in 350 to 400 degree oven. 
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BLUEBERRY BETTY Mrs. G. C. Sanders 


6 Tbsp. butter or margarine 4 tsp. fresh lemon juice 
2c. |/2 inch white bread I/2 c. dark brown sugar, firmly 
cubes packed 


2 c. blueberries 


Melt butter and mix with bread, Put 1/3 of bread in baking 
dish, top with | cup berries. Sprinkle with half the lemon juice and 
half the brown sugar. Repeat, ending with bread. Bake in pre- 
le Bas 350 degrees, for 20 minutes. Top with whipped cream. 

erves 4. 


PEACH A BERRY COBBLER Joyce Schoon 
| Tbsp. cornstarch | c. sifted all purpose flour 

1/4 c. brown sugar [/2 c. granulated sugar 

1/2 c. cold water | 1/2 tsp. baking powder 

2 c. sugared sliced fresh peaches [/2 tsp. salt 

lc. fresh blueberries [/2 c. milk 

i Tbsp. butter or margarine |/4 c. soft butter or margarine 


| Tbsp. lemon juice 


Mix cornstarch, sugar and water. Add fruits. Cook and stir 
until mixture thickens. Add butter and lemon juice. Pour into 
Ee plate. Sift dry ingredients. Add milk and butter all at once; 
eat smooth. Pour over fruit. Sprinkle 2 teaspoons sugar and 1/4 
teaspoon nu‘meg over batter. Bake at 350 degrees for 30 minutes. 
Serves 6. If canned or frozen fruits are used, drain and use 1/2 cup 
syrup for water . 


FRESH PEACH COBBLER Mrs. Marshall Cutler 


21/2 c. fresh sliced peaches | c. sugar, if peaches are real 
sweet reduce sugar to 3/4 c, 


Let this stand while mixing batter. Melt 1/4 Ib. butter ina 
large casserole. 


Batter: 
lc. sugar 3/4 c. flour 
\/4 tsp. salt 3/4 c. milk 


| tsp. baking powder 


Mix dry ingredients. Beat in the milk until lumps are gone. 
Pour batter into the melted butter. Do not stir. Spoon the sliced 
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peaches over the top of the batter. Do not stir. Bake about 45 min- 
utes in a 350 degree oven or until top is brown. Serve with ice 
cream or whipped cream. 


Write your extra recipes here: 


Ha. 


PICKLES 


AND 


PRESERVES 


To PRESERVE a friend, three things are necessary 
~-- honor him when present; praise him when absent 


and assist him in his necessities. 


RECIPE FOR A HAPPY HOME 


| male, only 

| female, only 

2 parts determination 

2 parts good sense 

Equal amount of self-control 
Moderate quantity of ambition 
Cover all with faith in God 
And serve with daily prayer 


(This recipe is guaranteed if instructions are follow- 
ed closely.) 


PICKLES AND PRESERVES 


CRISP WATERMELON PICKLE Mrs. Jesse B. Respess 
| watermelon rind | oz. stick cinnamon 

| qt. vinegar | oz. whole cloves 

5 |b. sugar | vial Lilly's lime 


few drops red food coloring 


Prepare the watermelon rind by removing all of the red and 
green. Cut into small squares or other shapes. Soak overnight in 
water to which lime has been added. Drain. Do not wash. Cover 
with water and cook 2 hours. Drain again and cook slowly for | 
hour in syrup made from the remaining ingredients. Stir in jars while 
hot 


GREEN TOMATO CHOPS Mrs. Albert Hubers 
8 |b. green tomatoes | tsp . mace 

4 |b. sugar | tso. cloves 

3c. vinegar | tsp. cinnamon 


Wash and cut off all spots on tomatoes. Then put through 
meat grinder. Boil tomatoes and sugar; continue boiling for 3 
hours, stirring to prevent scorching Add vinegar and spice; boil 
for 30 minutes Put into jars and seal 


PICKLED OKRA Mrs. L. B. Johnson 
Mrs. Arthur Vander Aa 


(Direct from the White House. ) 


fresh okra . | tsp. dill seeds 
I qt. vinegar | hot red pepper 
|/2 c water | green pepper 
|/2 tsp. salt 2 cloves garlic 


Place |/2 teaspoon dill seed in bottom of each sterilized 
jar. Wash okra and pack as tightly as possible in jars, being careful 
not to bruise. Add |/2 teaspoon dill seed, red and green peppers 
and garlic. Bring vinegar, water and salt to boil; pour this hot mix- 
ture over the okra. Seal. Allow to stand 2 weeks. Serve icy cold. 


About 4 pints 
STRAWBERRY JAM Mrs. Jesse B. Respess 


4c. crushed strawberries 4 c. sugar (Conte) 


73 


3 Tbsp. lemon juice [/4 tsp. salt 


Rinse, drain, remove calyxes, crush and measure berries into 
kettle. Cook over low heat until berries start boiling, then add 
sugar, lemon juice, and salt. Stir until sugar dissolves. Increase 
heat, and boil rapidly until jam will round up slightly on spoon 
and there is little "free syrup". If using a thermometer, the finish 
point will be approximately 9 degrees F. above the boiling point 
of water in your locality, Quickly skim off foam; and pour hot jam 
to within 1/8 inch of top of 1/2 or pint jar. Wipe off anything 
spilled on top of threads of jar. Seal. 


PEECEDBFI@ sPRESERY ES Velna Newberry 
| 1/2 |b. firm, but ripe figs | pt. water 
| 3/4 Ib. sugar 4 or 5 thin slices lemon 


Peel and weigh the figs after peeling. Mix sugar, water and 
lemon slices in large kettle. Cook about 20 minutes. Drop figs care- 
fully into the syrup and cook until clear, about 20 minutes. Pack 
figs and lemon slices in jars. Cook juice to the consistency desired 
Fill with hot syrup and seal. 


PICKLED HERRING Mrs. John Tigchelaar 
I2 to 15 herring 

Soak in brine (I to | 1/2 cups salt to | gallon cold water, 
strong enough to float egg) for 24 to 48 hours. Renew brine if it 
gets bloody. Wash herring in cold water; cut in | inch pieces. 


Put in clean gallon jar: 


2 Tbsp. peppercoms 8 to |2 bay leaves 
2 Tbsp. mustard seeds 4 to 6 onions, cut up 


Make hot syrup: 


6 Tbsp. sugar 4c. white vinegar 
2c. water 


Let cool. Pour on herring. Keep in refrigerator. Ready in 
3 days. Do not keep longer than 6 weeks. 


GINGER PICKLES Mrs. Albert Hubers 
2 gal. pickles 
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Soak in brine for 2 weeks, removing scum regularly. Wash; 
split pickles. Put in cold water for 24 hours. Put in alum water for 
24 hours (| teaspoon alum to | gallon water). Simmer in ginger water 


30 minutes (1 teaspoon ginger to | gallon water). Drain. Heat- 


re, sugar | qt water 
2 qt. vinegar 2 tsp. mixed spices 


Pour over pickles, let stand for 4 days, reheating syrup each 
day. Sth morning, boil syrup, put in jars and seal 


mennae-oT YLE KOSHER: DILL PICKLES Virginia Hollowell 


Select cucumber; wash, quarter and pack in quart jars. To 
each jar, add, 


| head fresh dill or | tsp. 2 or 3 cloves garlic 
dill seed | small hot pepper (optional) 
Bring to boil. 
2 qt. water | c. plain salt 


| qt. distilled vinegar 

Pour in jars and seal. Will be ready in 3 to 4 weeks. 
CUCUMBER PICKLE Mrs. Jesse B. Respess 
|. 7 tb. cucumbers 


Cut cucumbers in slices and let stand 24 hours in water with 
3 cups pickling lime added 


2. Drain and let stand in clear water 4 hours, changing water 
each hour. 
3. Soak overnight in following sy:up. 


6 Ib. sugar 2 qt. white vinegar 
| tsp. each whole spice, cloves, alispice, ginger, mace, cinnamon, 
celery seed - put in cloth bag 


4. Next morning boil syrup for 3 1/2 hours. 


5. Be very careful in handling. They are very crisp. Yield: I] 
pints. A few drops of green food coloring enhances color. 
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ZO"DAYOPIGKLESMORES DAY *PIGKEES 
Mrs. Roy Jackson, Jr. 


|. 11/2 pk. pickling cucumbers (I2 qts-) 
4c. salt | gal. water 


Mix water and salt; soak cucumbers in brine 2 weeks or 2 
days in a cool dark place. 

2. After 2 weeks, wash in cold water, scald with | gallon 
boiling water. Mix | gallon boiling water and | (3 oz.) box alum 
and pour over pickles, let stand 24 hours. 

3. Rinse off alum water, Check for too much alum, soak in 
cold water if too much. Mix 2 quarts vinegar, 16 cups sugar and 
spices to taste (tied in bag). Bring to a boil and add to pickles. 

& days (2, short method) later heat vinegar and pour over pickles 
and seal. A drop of green food coloring may be added to make a 
pretty green color. |'ve tried both methods and they turn out nicely. 


BREAD AND BUTTER PICKLES Mary Griekspoor 
| gal. firm clean cucumbers | qt. cracked ice 

8 small onions 4c. vinegar 

2 green peppers 5 c. sugar 

2 red peppers | 1/2 tsp. turmeric 

/2ic, Sait | 1/2 tsp. ground cloves 

2 tsp. mustard seed | tsp. celery seed 


Slice cucumbers, onions and peppers paper thin. Place in 
plastic pan; mix salt and ice; pack around sliced vegetables. 
Let stand 2 hours or overnight. Combine sugar, spices, vinegar. 
Pour over vegetables in kettle. Bring to boil over low heat. Do 
not overcook. Pour in hot jars. Seal. 


CHILI SAUCE RELISH Mrs. Jesse B. Respess 
24 ripe tomatoes 4 Tbsp. ground ginger 

8 onions 4 Tbsp. whole cloves 

8 green peppers 8 Tbsp. sugar 

4 Tbsp. salt 8c. vinegar 


Peel and chop tomatoes, onions and peppers; add salt. Add 
spices (tied in a bag) and sugar. Pour vinegar over all the mixture 
and boil slowly for | hour or a little longer. Put in jars and seal. 


HAMBURGER RELISH Esther Keyzer 


I2 large ripe cucumbers 8 onions 
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3 green peppers 6 c. sugar 


3 red peppers | qt. water 
2 oz. mustard seed | qt. vinegar 
lc. flour | heaping Tbsp. turmeric 


Grind cucumber, onion and peppers. Do not peel cucumbers 
or remove seeds. Sprinkle with 1/2 cup salt and let stand all night. 
Drain in the morning. Cook dry ingredients, water and vinegar 
until thick. Cook for 15 minutes more, stirring constantly. Add 
drained vegetables and cook 15 minutes more. Can while hot in 
sterilized jars. 


PICKLING SYRUP Mrs. Ethel Jackson 
| qt. vinegar [/2 pkg. stick cinnamon 
5 tb. sugar |/2 pkg. whole allspice 


1/2 pkg. whole cloves 


Tie spices in cheese cloth bag. Put in vinegar and sugar. 
Bring to a boil. Cook about 30 minutes before adding pickles 


BEET RELISH Mrs. Albert Hubers 
4 ¢. mashed beets | tsp. salt 

4c. cabbage | tsp. celery seed 

2c. sugar a little bit of onion 

lc. vinegar | tsp. mustard seed 


Cook 10 to 15 minutes until just about soft. Put in jars and 
seal - 


BEET PICKLES Mrs. Gerrit Boerema 


Cook beets until tender. Peel, drop into syrup and boil 5 
minutes. Seal. 


Syrup 
lc. vinegar 3/4 c. sugar 
lc. water 
WATERMELON: RIND PICKLES Mrs. Albert Hubers 
4 |b. watermelon rind 2 qt. vinegar 
| gallon water 2 Tbsp. whole allspice 
3 Tbsp. calciumhydroxide | Tbsp. whole cloves 
(slack lime) 2 long cinnamon sticks 
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| lemon peel 3 |b. sugar 
2 tsp. salt lat. boiling water 


Remove all pink and green from rind. Dice rind. Dissolve 
lime in gallon of water. Add rind. Let stand several hours. Rinse 
tind and cover with fresh water. Let stand 3 hours. Change water. 
Cook until tender. Let stand overnight in cooking water. Combine 
ingredients. Boil Seal 


Write your extra recipes here; 
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MAIN DISHES 


AND MEATS 


Women seidom think-alike unless 
it is what to do with leftovers, 


Then they all follow the same rule--- 
Save seven days before throwing away. 


QUESTION AND ANSWER: 


What are you having for supper tonight? 
A hundred things! 
What? 


Beans! 


A husband is like an ice box, 

A center of provision, 

Each runs along for weeks on end 
with little supervision; 

But both acquire an icy pan 

when no attentions tossed them; 
And wives who get the best result, 
Take time out to defrost them. 


MEATS AND MAIN DISHES 


PARMESAN CHEESE OMELET Mrs. Van W. Respess 
4 egg yolks \/4 tsp. salt 

\/4 c. grated Parmesan cheese | Tbsp. butter or margarine 

4 egg whites | recipe Cheddar cheese 

1/4 ¢. water sauce 


Beat yolks until very thick Fold in cheese. Wash beater 
Beat egg whites until frothy; add water and salt. Beat until stiff 
but not dry. Fold yolk mixture into whites Melt butter in 10 inch 
oven-going skillet Heat until sizzling hot. Pour in omelet mix- 
ture. Reduce heat; cook slowly for about 5 minutes until puffed and 
golden on bottom. Then bake in slow oven (325 degrees) for 6 to 8 
minutes or until knife inserted in center comes out clean. Loosen 
sides of omelet with spatula. Make shellow crease across omelet 
at right angles to skillet handle, just above center. Slip spatula 
under large half neare: handle Til? pan. Fold upper (large) 
half over lower half Tip omelet onto heated platter. Serves 2 or 


3 
Cheddar Cheese Sauce 


Melt 2 toblespoons butter. Blend in 2 tablespoons flour and 
|/4 teospoon salt Add | cup milk Cook, stirring constantly, until 
thick Remove from heot; add | cup shredded sharp natural Cheddar 
cheese; stir to melt Spoon over omelet. 


BAKED MACARONI WITH CHEESE Fronces Respess 
| ¢. macaroni | egg 
lc. diced sharp cheese canned milk 


Boil macaroni as directed or: pockage and drain. Save liquid. 
Butter a | 1/2 quart boking dish and put cooked mocoroni and 
diced cheese in it Lightly beat egg and add enough milk to make 
| 1/2 cups. You may use some of the liquid you soved as part of the 
milk. Pour over macaroni and cheese. Be sure it is well covered 
with milk and egg mixture. You might have to add more milk. Bake 
about 25 minutes in 400 degree oven until firm and lightly brown. 
Serves 6. 


NIEVER FAIL TOMATO SOUP Mrs. Gerrit Boerema 


2c. tomatoes, cooked and strained 
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| Tbsp. butter 
|/2 tsp. salt 
| dash pepper 


|/4 tsp. baking soda 
| qt. milk 


Mix tomatoes, butter, salt and pepper. Bring toa boil. Adc 
baking soda and add ail to | quart warmed milk. Heat the two, 


but do not boil. Serves 3 to 4 


REA S@UP 


generous ham bone 

2 c. dried split peas 

lc. grated carrot 

2c. diced celery (stalk and top) 
3/4 tsp. marjoram 

\/4 tsp. black pepper 


Hope Van Dorp 


lc. chopped onion 

3/4 tsp. rosemary 

| large bay leaf 

8c. water 

lc. beer 

2c. light cream 

2 ¢. cooked diced ham (from 


bone) 


Place ham bone in large pan. Add other ingredients through 
beer. Cover and simmer about | 1/2 hours, stirring now and then. 
When slightly cool, remove bay leaf and ham bone. Cut 2 cups 


of meat from ham bone and return to kettle. Stir in cream. 


Add 


salt if needed. Heat through, but do not boil. 


MEATBALL SOUP 


4 |b. meaty soup bone 
2 at. cold water 

| Tbsp. salt 

| bay leaf 

[/8 tsp. thyme 


Hope Van Dorp 


4 scallions, chopped 

2 stalks celery, chopped 
3 carrots, diced 

3 beef bouillon cubes 
|/8 tsp. mace 


Combine all ingredients in large kettle. Bring to boil. Cover 


Simmer 3 hours. Remove soup bone 


Mix: 


| Ib. ground beef 
| 1/2 tsp. salt 
|/2 tsp. pepper 


Prepare the following. 


dash nutmeg 


\/2 c. milk moistened bread 
crumbs 


Roll this mixture into small balls. To the simmering stock 


add; 


1/2 c. broken macaroni 
| can tomato soup 


[/2 c. rice 


80 


Stir gently until mixture is in full simmer. Add meatbalis 
Cook slowly about 30 minutes. Stir in lean meat, finely chopped 
from the soup bone. Serve. 


VEGETABLE BEEF SOUP Geraldine Moore 


Boil until tender: 


| medium size beef bone | Ib. lean beef cubes 
Add; | 

lc. chopped celery lc. V-8 vegetable juice 

le. carrots | can tomato soup 

2c. diced potatoes |/2 ¢. chopped onion 

lc. corm salt and pepper to taste 

| qt. canned tomatoes dash of sugar 

lc baby lima beans 


Cook slow for | hour over low heat. 


CHICKEN CASSEROLE Mrs. Albert Von Doip 

| pt cooked cut up chicken chopped onion, if desired 

\/2 pkg. prepared herb stuffing about !c_ chicken broth or water 
| can of cream of celery soup to moisten 


Bake | hour at 250 deg:ees. 


TURKEY OR CHICKEN LOAF Mrs. John Vreugdenhil 
| onion | 1/2 c. milk 
6c. bread crumbs 2< cut up cooked chicken 
lc. chopped celery | 1/2 c. milk 
Vo atop Aer broth i con cream of mushroom soup 
2 eggs, beaten 
Brown onion, mix all together Bake in loaf pan | hour ot 
350 degrees. 


CHICKEN CASSEROLE WITH CHIPPED BEEF 
Mrs. Jesse B. Respess 


4 chicken breasts, boned and | can cream of mushroom soup 
halved | glass chipped beef 

|/2 pt. sour cream 

8 strips bacon (Cont. ) 


8] 


Wrap | slice bacon around each chicken breast. Put 8 
pieces of chicken in pan on thin layer of chipped beef. Mix sour 
cream and soup, stir and pour over chicken evenly. Cook uncovered 
in 300 degree oven for 3 hours. 


BAKED CHICKEN AND RICE Mrs. Wade Hubers 
| can cream of mushroom soup lc. instant rice 

| can cream of celery soup | frying chicken, cut up 

| soup can milk | pkg. dry onion soup mix 


Stir together soups, milk and rice and put in a 9 x 13 inch 
baking pan or dish. Arrange chicken pieces on top. Don't salt 
or flour it. Sprinkle dry soup mix over the whole mixture. Cover 


‘tightly with foil and bake 2 1/2 hours at 325 degrees 
CHICKEN AND PASTRY Mrs. Jesse B. Respess 
| hen, cooked until tender 

Leave enough chicken in broth. 


4c. flour | tsp. vinegar 
| 1/2 c. boiling water 


Add boiling water with vinegar to flour. Work in until real 
stiff. Divide into 3 pieces; roll real thin. Cut in strips and place 
in pan. Have broth boiling and drop piece by piece in pan all 
at one time. Let boil | 1/2 minutes after all the strips have been 
put in with the broth. 


SHAKER FRIED CHICKEN Mrs. G. C. Sanders 
2 broiler-fryers, 2 1/2 Ib. I/4 c. all purpose flour 
each, cut up salt and pepper 
3 Tbsp. soft butter or margarine 2 Tbsp. butter or margarine 
| Tbsp. minced parsley 2 Tbsp. shortening 


| tsp. minced fresh marjoram or 1/4 tsp. dried marjoram 





Wash chickens; wipe dry with paper towels, Rub thoroughly 
with soft butter or margarine; sprinkle with parsley and marjoram. 
Let stand | hour. Mix flour, salt and pepper; roll chicken in mixture. 
Heat butter or margarine and shortening in skillet; add chicken. | 
Cook until golden brown on all sides. Continue cooking about 30 
minutes or until chicken is tender, turning several times. 6 to 8 
servings. 

Variation; To serve chicken with a cream gravy, brown the 
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chicken on both sides in butter and shortening, pour | cup light 
cream over the chicken and simmer covered, 20 minutes or until 
chicken is tender. 


BARBECUED CHICKEN Mrs. Henry Rose, Jr 
| chicken, about 3 Ibs. | large Coca-Cola 

| Tbsp. salt lc. catsup 

\/3 stick margarine | Tbsp. pepper 


Cut chicken in half and lay in roasting pon. Pour the Coca- 
Cola and catsup over it. Then put salt, pepper and margarine over 
the chicken. Place in oven with lid on and cook for about an hour, 


about 450 degrees. 


TEXAS BARBECUE SAUCE Mrs- John Tigchelaar, Sr. 
| medium onion, chopped [/8 tsp. pepper 

[/2 tsp. salt 2 Tbsp. Worcestershire sauce 
2 Tbsp brown sugar 1/4 c. vinegar 

| tsp. paprika | c. tomato juice 

l tsp. dry mustard I/4 c. catsup 

\/4 tsp. chili powder |/2 c. water 


Mix together and simmer |5 minutes. 


FISH CAKES Virginia Hollowell 
| can mackeral lc. Saltine cracker crumbs 
| medium onion, chopped | egg, beaten 


Mix ingredients and shape into patties. Brown in small amount 
of oil. Serve with sauce. 


Sauce; 
| Tbsp. butter lc. milk 
| Tbsp. flour \/4.c. cheese 


Melt butter. Blend flour; add milk and cheese. Cook slowly 
until thickened. 


TUNA - SOUP CASSEROLE Annie De Jong 

8 oz. elbow macaroni | - 61/2 can of light tuna 

| can cream of chicken soup |/2 c. corn flake us “4 
ont. 
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Boil the macaroni in salted water. Rinse in cold water [na 
casserole dish, mix the soup and tuna. Add the macaroni and mix 
Top with the corn flake crumbs. Dot with butter. Bake at 350 degrees 
for 20 minutes. 


CHOPR-GH@R CASSEROLE Carol Van Essende lft 
| - 16 oz. can cut green beans, | - 7 oz. can tuna, drained 
undrained lc. diced celery 
| - 10 1/2 oz. can cream of 2c. cooked rice 
celery soup, undiluted | 1/2 tsp. soy sauce 


Blend liquid drained from beans with soup and soy sauce. 
Mix in beans and remaining ingredients Spoon into greased | 3/4 








quart casserole. Bake in preheated oven at 350 degrees, about 30 
minutes. Garnish with Chinese noodles, if desired. 
CORN-OYSTER SCALLOP Brenda Hamilton 
2 - !0 oz. cans frozen con- 2 Tbsp. pimento strips 

densed oyster stew | egg, slightly beaten 
| - | lb. can cream style com 2 Tbsp. melted butter 
| - | lb. can whole kernel corn, [/2 tsp. salt 

drained dosh of pepper 


| 1/4 c. cracker crumbs, crushed {/2 ¢ cracker crumbs 
medium fine 


Place unopened cans of oyster stew in hot water for 10 minutes. 
Combine oyster stew, cream style corn, drained whole kemel corn, 
| 1/4 cup cracker crumbs, egg, salt, pepper and pimento strips 
Pour into greased 2 quart casserole. Combine butter and 1/2 cup 
eracker crumbs. Sprinkle edge of corn mixture. Bake 350 degrees 
for | hour, until knife inserted half way between center and edge 
comes out clean. 8 servings. 


SCALLOPED OYSTERS Mrs. Malvin Respess, Sr. 
| pt. oysters |/2 c. butter, melted 

2c. cracker crumbs I/4 tsp. Worcestershire sauce 
[/2 tsp. salt lc. milk 


1/8 tsp. pepper 





Drain oysters. Combine cracker crumbs, salt, pepper and butter 
Sprinkle 1/3 in a buttered casserole, cover with a layer of oysters. | 
Repeat layers, add Worcestershire sauce to milk and pour over con- 
tents of dish. Sprinkle remaining crumbs over top Bake at 350 
degrees for 30 minutes or until brown. 6 servings 
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MANHATTAN CLAM CHOWDER Carol Van Essende lft 


I/3 c. diced salt pork |/8 tsp. pepper 

| ¢. chopped onion | qt. hot water 

I/A tsp. thyme 2 (10 1/2 oz.) cans minced clams 
2c. diced potatoes or | 1/2 doz. chopped steamed 
1/2 c. diced celery clams 

| (i Ib.) can tomatoes liquor from clams 

2 tsp. salt 


Fry salt pork in a 4 quart saucepan or kettle until golden brown. 
Add onions and thyme; and saute briefly. Add remaining vegetables, 
salt, pepper and water. Simmer 45 minutes. Add clams and clam 
liquor and reheat. 


BAKED STUFFED CLAMS Carol Van Essendelft 
2 large clams 2 Tbsp. chopped mushroom 

3 Tbsp butter | egg, beaten 

3 Tbsp. onions 2c. flavored bread crumbs 

2 cloves garlic parsley flakes 


Heat butter; add onions, garlic. Cook 5 minutes. Add 
chopped up clams and juice Stir in egg and bread crumbs. Stuff 
clean shells and dot with butter and parsley flakes. Bake in 350 
degree oven for 12 minutes until lightly brown. 


WORLD'S BEST BARBECUE Mrs. Wade Hubers 
| medium onion 1c. tomato catsup 

2 Tbsp butter | ¢. brown stock or water 

2 Tbsp. vinegar le celery, diced 

2 Tbsp brown sugar 2 Tbsp. Worcestershire sauce 


| Tbsp. lemon juice 


Fry onion and celery in butter. Add other ingredients in 
order named. Cover and simmer | hour. Add a little water if 
necessary. Have beef, pork or chicken cooked and cut up. Save 
some stock for barbecue 


MADERIRA SAUCE FOR HAM Mrs. Elmer Hubers 
| (10 Ib.) fully cooked ham | bay leaf 
2 c- maderira wine I/4 tsp. thyme 
21/2 c. beef stock | c. apricot jam 
several sprigs parsley comstarch 
(Cont. ) 
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Place ham in roasting pan. Pour wine, stock, and seasonings 
into pan. Cover. Set in 325 degree oven and cook, basting fre- 
quently, for 2 hours. Remove from oven. Turn heat up to 450 degrees. 
Remove skin and spread apricot jam over the fat. Return to oven for 
I5 minutes to glaze. If desired, degrease pan liquid and boil it 
down to about 2 1/2 cups. Thicken with cornstarch. Serves 16 or 
more . 


CHERRY SAUCE FOR HAM Mrs. Albert Hubers 
cherry pie filling 


Heat. Makes a delicious sauce for ham, or ham loaf, 


BORK |GHORS CASSEROLE Mrs. Ralph Respess 
4 lean chops 4 thick onion slices 
4 Tbsp. uncooked rice 4 Tbsp. canned tomatoes 


salt and pepper to taste 


Place chops in baking dish and put |! tablespoon rice on top of 
each chop. Place | tablespoon tomatoes on rice and then onion 
slices. Salt and pepper. Pour hot water up to top of chops. Cover 
and cook slowly for | 1/2 hours in 375 degree oven. 


PORK CHOPS AND POTATO CASSEROLE Sarah Windley 


8 pork chops | medium onion 
4c. sliced raw potatoes salt and pepper to taste 


Place potatoes and onions in a 2 quart casserole dish (a pan 
will do). Barely cover with water. Place pork chops on top of 
potatoes and onions. Cover and cook in 425 degree oven until pork 
chops are tender. About | hour. Serves 8. | 


PORK CHOP CASSEROLE Mrs. Gerald De Vries 
4 lean pork chops | Tbsp. cornstarch 

6 medium potatoes |/4 lb. American cheese, sliced 
11/2 c. milk salt and pepper to taste 


Peel and slice half of the potatoes into the casserole, Cover 
with half of the cheese. Add remaining potatoes. Thicken the milk 
with comstarch, salt and pepper. Pour over potatoes. Cover with 
remaining cheese slices. Season pork chops and lay over top. Cover 
casserole. Bake in 325 degree oven for | 1/2 hours. If more sauce is | 
desired, use larger quantities of milk and cornstarch. | 
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SAUCYSES (Pigs in Blankets) Mrs. Albert Hubers 


To make pigs: Season 3 Ibs. lean pork sausage with salt and 
pepper. Shape cylindrically into 30 to 36 (2 inch) pieces. Lay 
blanket on waxed paper. 

To make blankets: Sift together 4 cups sifted flour, 2 toble- 
spoons baking powder and | tablespoon salt. Blend 3/4 cup lard 
into dry ingredients. Beat | egg into | cup milk. Spoon a well 
into dry ingredients. Pour milk and egg mixture into dry ingredients. 
Mix well but quickly. Roll out dough on lightly floured board and 
cut into 3 inch squares. Roll sausage pig in each, sealing well. 
Place in baking pan 3/4 inch apart. Bake at 350 degrees until 
brown, about 30 minutes. 


ROAST BEEF SUPREME Mrs. Gerald De Vries 


3 |b. beef roast lcan cream of chicken soup 
| envelope Lipton's dry onion soup 


Lay roast on sheet of heavy aluminum foil. Put soups over 
roast. Season only lightly because soups are already seasoned. 
Wrap up foil tightly. Juice forms gravy. Place in roasting pan and 
put small cup of water in bottom of pan. Bake in oven until suitably 
done. 


BEEF ROAST Mrs. Jesse A. Waters 


Place roast in vinegar, turn several times, making sure roast 
is well coated. Discard liquid. Line a pan with aluminum foil. 
Sprinkle roast with salt; add | package onion soup mix, and | can 
cream of mushroom soup and |/2 can water. Make a loose tent over 
roast. Cook in oven at 325 degrees for 3 hours. 


SAUERBRATEN Mrs. Albert Hubers 
4 |b. eye of round steak salt and pepper 
3 Tbsp. flour 3 Tbsp. fat 
Marinade: 
2c. wine vinegar [2 whole cloves. 
lc. water 3 big onions, sliced 
10 2 tsp. salt 
2 Fe asigar | tsp. mustard seed 
3 bay leaves 
(Cont. ) 


87 


Gravy: 


strained pan juices balance of marinade 
4 ground ginger snaps 


From 2 to 4 days before using, place meat in marinade made 
by combining the ingredients. Turn 2 or 3 times a day. Before 
cooking, strain the marinade into a pan and reserve onions. Dry 
meat well with paper toweling, season the flour with salt and 
pepper and coat meat. Brown in fat. Pour half the marinade over 
the meat, add the reserved onions, cover tightly and simmer 3 1/2 
to 4 hours. Put pan juices into saucepan, add the gingersnaps and 
balance cf marinade. 


MEAT LOAF Mrs. Wade Hubers 
| 1/2 |b. ground beef | 1/2 c. prepared herb stuffing 
I/2 c, tomato juice or ketchup crumbs 

| chopped onion | egg 


salt to taste 


Add ingredients to ground beef in order named and mix well 
Put in loaf pan and bake at 350 degrees. 


MEAT LOAF Mrs. C. B. Windley 
2/3 c. undiluted Carnation | egg 
milk |/2 c. chopped onion 
| 1/2 lb. ground beef I/3 tsp . salt 
I/2 c. oatmeal | Tbsp prepared mustard 


Combine 2/3 cup undiluted milk, beef, oatmeal, egg, 
onion, salt and mustard. Mix lightly. Place in loaf pan. Bake 
in moderate oven (375 degrees) about 50 minutes. Let stand I0 min- 
utes before removing from pan. 


MEAT LOAF Mrs. John Vreugdenhil 
2 |b. ground beef | pkg. double white crackers 

| pkg. dry onion soup lc. milk 

3 eggs salt and pepper 


Combine all ingredients. Bake | hour at 350 degrees 
QUICK CHILI Mrs. Ted D. Englebrecht 


| 1/2 lb. ground beef | can tomatoes 
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2 cans kidney beans, drained I/3 c. chili sauce 


| can tomato sauce [/2 onion, cut up 
I/3 c. catsup | tsp. Worcestershire sauce 
may add tomato juice to salt and pepper to taste 


make less firm 


Brown onions; add meat and brown. Add Worcastershire 
sauce, salt and pepper and stewed tomatoes. Let simmer, add 
to all other mixture and let simmer about 20 minutes before serving. 


WIENER BEAN CASSEROLE Mrs. Bob Stout 
9 slices bacon, diced 4 Tbsp. vinegar 

| large onion, chopped 3 jiarge cans pork and beans 

3 Tbsp. brown sugar 10 wieners, cut up 


6 Tbsp. catsup 


Fry bacon and onion; pour off grease. Combine bacon, 
onion, brown sugar, catsup and vinegar. Add pork and beans. 
Pour into a 3 quart casserole. Add weiners and mix well. Bake 
at 300 degrees for 2 hours. Mokes |2 to !4 servings. This recipe 
can be cut in half 


HAM SWEET POTATO CASSEROLE Mrs. Bob Stout 

| (18 oz.) can sweet potatoes, |/2 ¢ pineapple juice 
chopped 2 Tbsp. brown sugar 

4 slices pineapple, chopped |/4 tsp cloves 

2c. sliced boked ham [/4 tsp. cinnamon 


i/4 tsp nutmeg 


Arrange potatoes, pineapple and ham in casserole Pour 
pineapple juice over top. Sprinkle with remaining ingredients. 
Bake in 350 degree oven for 45 minutes. Makes 4 servings. 


MEXICAN TACOS Mrs. Gerald De Vries 
Filling: 

| onion salt to taste 

| |b. ground beef | tsp. chili powder 


Brown and cook the above . 


shredded lettuce and finely cut tomato 
use a French er mayonnaise dressing 
shredded shorp Cheddor Cheese = (Cont. ) 


Shell: 


Use corm tortillas (there are | 1/2 dozen in can). Use corn 
oil. Heat corn oil. Lay | tortilla in oil about 15 - 20 seconds 
per side. Fold in half and fill with meat, salad and cheese filling. 
Sloppy but delicious to eat. 


SUR YO Ist Mrs. Gerald De Vries 
| lb. ground beef \/2 tol ce. water 

lc. celery | can cream of mushroom soup 
| small onion _ can chicken noodle soup 

2 Tbsp. soy sauce 3/4 c. uncooked minute rice 


Fry meat and add other ingredients. Put in greased casserole 
dish and cover. Bake 325 degree oven I 1/2 hour 





SWEDISH MEATBALLS Mrs. Case Westerbeek 

| 1/2 lb. ground beef \/4 c. water 
| pt. sour cream salt and pepper | 
[1/2 c. corn flakes | small onion, minced | 


Mix meat, onion, corn flake crumbs, water, salt and pepper | 
and 2 tablespoons sour cream. Roll into balls and brown in hot fat 

Add small amount of water to pan and rest of sour cream. Cover 
and cook over low heat, | hour : 


GREEN PEPPERS WITH HAMBURGER STUFFING 
Hope Van Dorp 








[/2 lb. ground beef | tsp. salt 

5 large peppers dash of pepper 

2 Tbsp. margarine |<. coarse bread crumbs 

| medium onion, chopped 1/3 c. fine buttered crumbs 


2 fresh tomatoes, peeled and cut into pieces or canned may be used 


Cut peppers in two lengthwise and remove seeds and membranes | 
Parboil 3 or 4 minutes and drain thoroughly. Saute the onion, 
ground beef, and the tomatoes in the margarine until onion is soft 
and the meat is grayish in color. Season with salt and pepper and 
add the coarse bread crumbs. Stuff into peppers and top with the 
buttered crumbs. Bake in 350 degree oven about |5 minutes. 


GARDEN SUPPER CASSEROLE Tina Van Staalduinen 


8 slices of bread, cubed lc. grated American cheese 
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| stick margarine, melted 4 Tbsp. flour, plain 
2 ~ 702 cans peas, drained | medium onion 


| 1/2 lb. ground beef 2c. milk 


salt and pepper to taste 


Mix together bread cubes, cheese and melted butter. Line a 
buttered shallow baking dish, 13 x 9 inches, with half the cheese 
crumbs. Add, asa layer, the drained peas. Brown the ground beef 
with chopped onion ina little grease. Blend in flour, salt and 
pepper. Remove from heat, stir in milk. Add beef bouillon cube if 
you like. Cook over low heat until thickened, stirring constantly. 
Pour creamed mixture over peas. Cover with remaining crumbs 
Bake 25 minutes at 350 degrees 


IRISH - ITALIAN SPAGHETTI Mr. C. Allan Schoon 
! onion, chopped | tsp. salt 
2 Tbsp. Spry (or other shortening) 1/4 tsp. black pepper 
10 1/2 oz. can cream of mush- \/2 tsp. chili powder 
room soup |/2 tsp. Tabasco sauce 
[0 1/2 oz. can tomato soup (optional) 
8 oz. spaghetti (elbow noodles) | lb ground beef 


Brown onion in Spry; add seasonings and meat. Brown lightly. 
Cover ,simmer 10 minutes. Add soups, cover and simmer Cook | 
spaghetti in boiling salted water until tender. Drain and rinse with 
hot water. Arrange on platter. Pour sauce over spaghetti. Sprinkle 
with cheese. 4 to 6 servings. 


TEXAS HASH Mrs. Gerald De Vries 
3 large onions, sliced i large green pepper, minced 


Cook in 3 tablespoons fat until onions are yellow Add | 
Ib. ground beef and fry until mixture falls aport. Stir in: 


2c. cooked tomatoes | tsp. chili powder 
|/2 c. washed uncooked rice 2 tsp salt 
(or 2c. uncooked noodles) i/8 tsp. pepper 


Pour into greased 2 quart casserole. Cover and bake. Remove 
cover last I5 minutes, 350 degree oven, | hour. Serves 6. 
HAMBURGER PIE Helen Myers 

i Ited 
| pkg. herb-seasoned stuffing |/2 c. butter, me 
3/4 c. boiling water | |/2 |b. ground beef 


9] (Cont. ) 


lc. shredded Cheddar cheese 2 tsp. minced onion 
l egg, beaten | tsp. salt 
I/4 c. catsup |/8 tsp. pepper 


Make pie shell by combining stuffing, water and melted butter. 
Mix well. Reserve | cup of stuffing mixture. Press remaining 
stuffing into a 10 inch pie plate. Ina skillet, brown beef until it 
loses its redness; remove from heat. Stir in cheese, egg, catsup, 
onion, salt, pepper and the | cup of reserved stuffing. Spoon mix- 
ture into pie shell and bake at 400 degrees for I0 to I5 minutes. 


SPEPPARD'S PIE (Hamburger Casserole) Mrs. Arthur Vander Aa 


| 1/2 ib. ground beef 2 Tbsp. flour 
I/3 pkg. onion soup (about 3 water 
Tbsp .) 4c. mashed potatoes 


Brown beef in skillet, sprinkle soup mix and flour over meat 
Stir well until flour is slightly browned. Add water to cover. 
Reduce heat and simmer 30 minutes. Pour into baking dish. Cover 
with mashed potatoes. Bake !8 minutes until potatoes are browned. 


SHIPWRECK (One Dish Hot Meal) Anne Van Staalduinen 
| lb. ground beef or I/2 sausage and |/2 ground beef 


layer of each, onions, celery and potatoes 


| Ib. can kidney beans about 1/2 tsp. salt 
2 tsp. rice | - 10 oz. can undiluted tomato 
soup 


Place meat in bottom of pyrex bowl, then the vegetables, 
salt, kidney beans, rice and tomato soup. Cover. If you use large 
mixing bowl, cover with dinner plate. Slow oven for 2 1/2 hours 
or until celery is done. 


SHIP WRECK CASSEROLE Mrs. Hasse! Respess 
| qt. raw potatoes, diced 3 Tbsp. margarine 

| large onion, diced | spear celery 

| can kidney beans [/4 c. rice, uncooked 

| 1/2 c. tomatoes 2 Tbsp. salt 

| lb. ground beef \/2 c. water 


I/4 tsp. black pepper 


Place potatoes in bottom of buttered casserole, add other 
ingredients. Put ground beef on top. Bake at 350 degrees for | 1/2 
hours . 
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VEAL CASSEROLE Mrs. Gerald De Vries 


| Ib. veal, cut up for chop suey | small can chopped mushrooms 
| can chicken noodle soup noodles 
|/2 can whole kernel corn, or a small can 


Fry meat until browned. Then add chicken soup and let simmer 
until some of the juice cooks off. Then add corn and mushrooms that 
have been drained. Mix with cooked noodles. Place in covered 
casserole and place in 350 degree oven and bake for 15 minutes. 


HAMBURGER MIXTURE FOR BUNS Mrs. LeRoy Alons 
| lb. ground beef | Tbsp. catsup 

|/2 c. chopped onion | Tbsp. mustard 

| Tbsp. lard [/2 tsp. salt 

| can chicken gumbo soup dash of pepper 


Brown meat in lard, cook onions until brown. Add other 
ingredients and simmer 30 minutes. 


SLOPPY JOES Audrey Zwaal 
2 Tbsp. fat or drippings | tsp. salt 
| Ib. ground beef |/8 tsp. pepper 
|/2 <. chopped onion | Tbsp. Worcestershire sauce 
|/2 c. finely diced celery 2 Tbsp. vinegar 
|/4 large green pepper, 2 tsp. brown sugar 
chopped fine | tsp. dry mustard 
| clove garlic, minced, optional 1/2 tsp. paprika 
|/4 c. chili sauce 1/2 tsp. chili powder 
1/4 c. catsup | Tbsp. chopped parsley 
| c. water 


Preheat fry pan at 400 degrees. When light goes out, add fat; 
melt. When hot; add meat, onions and celery. Place cover ina 
shield position. Brown mixture, stirring frequently, about 20 
minutes. Spoon off excess fat. Combine remaining ingredients 
except parsley; mix well. Pour ove: meat. Cover fry pan, close 
vent, simmer 30 minutes on 220 degrees, stirring occasionally; 
add parsley. Serve between hot hamburger buns or over mashed | 
potatoes, rice or noodles. May be doubled or tripled, It is easily 
tripled if you cook this in the oven; omitting the water. Browning 
is not necessary if cooked in oven. 
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PIZZA BURGERS Mrs. Arthur Vander Aa 


| lb. ground beef | 1/2 tsp. oregano 

| can stewed tomatoes |/2 lb. grated Cheddar cheese 
|/2 green pepper, chopped 3 Tbsp. butter 

2 Tbsp. onion, chopped 


Pan fry ground beef until it loses its red color, using a fork to 
break up as it is frying. It should be crumbly. Add stewed tomatoes 
and other ingredients, except butter. Let all this come to a boil 
until cheese is partially melted. Spoon on buttered halves of hambur- 
ger buns and sprinkle with cheese, about |/4 pound. Bake in 375 
degree oven for about 25 minutes. Plan to make enough as these are 
always a bit hit with everyone. 


POCKETBURGERS (Filled Hamburgers) Mr. C. Allan Schoon 


Between sheets of waxed paper, roll out thin patties of ground 
beef (about |/4 inch). Center half the patties with a tablespoon 
shredded cheese and pickle relish. Or, fill with shredded cheese, 
chopped onion and a dash of barbecue sauce. Top with meat lids 
Press around edges to seal. Brush with melted margarine. Broil, 
turning once. Season with salt and pepper. 


CHOW MEIN BURGERS Helen Myers 

| lb. ground beef 3 Tbsp. soy sauce | 

1/2 c. chopped onion 2 Tbsp. cornstarch 

| (| Ib.) can drained chop suey 8 hamburger buns 
vegetables | (3 oz.) can chow mein noodles | 

1/3 c. water 


In medium skillet, combine ground beef and onion; cook 
until meat is lightly browned and onion is tender. Add chop suey 
vegetables. Stir water and soy sauce into cornstarch. Stir into 
beef mixture and cook | to 2 minutes, stirring to coat vegetables 
and meat. Spoon onto bottom halves of toasted and buttered buns. 
Crumble a few chow mein noodles over each sandwich, Cover 
with top halves of buns. 
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PIES 


GET SOMEBODY ELSE 


The Lord had a job for me but | had so much to do. 

| said, "You get somebody else, or wait 'til | get through. " 
| don't know how the Lord came out, no doubt he got along; 
| felt kinda sneakin' like, | knew |'d done God wrong. 


One day | needed the Lord and needed Him right away; 

But He never answered me at all and | could hear Him say 
Down in my accusin' heart, child, |'ve got too much to do, 
You get somebody else or wait 'til | get through. 


Now when the Lord has a job for me | never try to shirk, 
| drop what | have on hand and do the Lord's good work; 
And my affairs can run along or wait 'til | get through; 

‘Cause nobody else can do the work that God has for me to do. 


PIES 


pit. N ROLL PIE CRUST Martha Baynor 
2c. sifted all purpose flour |/2 c. Wesson oil 
| 1/2 tsp. salt \/4 c. cold whole milk 


Mix flour and salt. Pour Wesson oil and milk into one 
measuring cup, but don't stir; add all at once to flour and salt 
Stir until mixed. Press into smooth ball. Cut in halves; flatten 
slightly. Place 1/2 between 2 sheets of waxed paper. Dampen 
table top to prevent slipping. Roll out gently. Peel off top paper 
If dough tears, mend without moistening. Place paper side up in 
pie pan. Peel off paper. Ease and fit pastry into pan. Trim even 
with rim. Add filling. Repeat for top crust. Bake as directed in 
filling recipe . 


PIE GRUST Mrs. Doyle Moore 
Mix: 


3c plain flour 11/2 tsp. salt 
| 1/4 c. Crisco 


Add 


5 Tbsp. wate: i egg 
| Tbsp. vinegai 


Makes 2 2-crust pies. 


PiEWGRUSE Mrs. Ralph Respess 
Single Crust Double Crust 

| 1/2 c. plain flour 2c. plain flour 

|/2 tsp. salt | tsp salt 

|/2 c. Crisco O/ Ai. Aariseo 

3 Tbsp. water A Tbsp. water 


Add salt to flour Cut in shortening with 2 knives or a pastry 
blender until coarse like cornmeal. Add water and form into ball. 
Roll to desired size. You can make this up ahead and store in 
Crisco can. All you have to do is add water. 
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SWEET POTATO PIE Mrs. Doyle Moore 


6 medium potatoes | tsp. cinnamon 
| stick butter |/2 tsp. cloves 
| 1/4 c. sugar 2 eggs 

| 1/2 tsp. nutmeg | ¢. coconut 

| tsp. lemon flavoring [/2 c. milk 


Boil and mash potatoes. Add sugar and eggs, blend. Then 
add milk and all other ingredients. Mix well and pour into 
unbaked pie shells. Bake at 325 degrees for 50 minutes. Makes 2 
pies. Top with meringue. 


PUMPKIN PIE Esther Keyzer 
2 c. stewed pumpkin or sweet | tsp. salt 
potatoes | tsp. ginger 
2c. milk, part cream | tsp. cinnamon 
| c. sugar 2 Tbsp. cornstarch or flour 


Mix and pour into unbaked pie shell. Bake at 350 degrees 
for | hour, 


PUMPKIN PIE Mrs. Marshall Cutler 
1. Mix ina bowl: 


| c. firmly packed brown sugar | Tbsp. pumpkin pie spice 
| Tbsp. flour |/2 tsp. salt 


You can use |/4 teaspoon cinnamon, I/2 teaspoon nutmeg, 
|/2 teaspoon ginger, |/4 teaspoon cloves in place of | tablespoon 
pumpkin pie spice. 

Add and stir until smooth: 


2 c. pumpkin | egg, slightly beaten 
| 2/3 c. evaporated milk (I tall can) 


3. Pour into 9 inch unbaked pastry crust. Bake in 375 degree 
oven for 50 to 55 minutes, until knife inserted 2 inches from edge 
comes out clean. 


JELLO PUDDING PECAN PIE Mrs. Albert Van Dorp 
| pkg. vanilla pudding mix, 3/4 c. evaporated milk 

not instant l egg, slightly beaten 
lc. dark corn syrup | c. chopped pecans 
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Blend pudding mix with corn syrup. Gradually stir in milk 
and egg. Add pecans. Pour into unbaked pie shell. Bake in 375 
degree oven until top is firm and just begins to crack, about 40 
minutes. Cool at least 3 hours. 


NEVER FAIL PECAN PIE Frances Respess 
| stick soft butter 3 Tbsp. flour 

| - 1b. box light brown sugar 2 tsp, vinegar 

3 eggs | 1/2 tsp. vanilla 

6 Tbsp. milk | c. chopped pecans 


Mix ingredients in order given and put in two unbaked pie 
shells. Put in cold oven and bake at 300 degrees for | hour. 


KARO PECAN PIE Mrs. C. B. Windley 
2 eggs, beaten lc. sugar 

| c. Karo syrup 2 Tbsp. melted butter or margarine 
\/8 tsp. salt lc. pecans 


| tsp. vanilla 


Combine beaten eggs with sugar. Add other ingredients leaving 
the pecans for last. Put in unbaked pie shell and bake in oven, 
350 degrees for about 45 minutes. 


PECAN PIE Mrs, Roy Syren 
| c. sugar 2c. nuts 

| stick margarine 6 eggs, slightly beaten 

| bottle white corn syrup, 2 c 4 tsp. vanilla 


Cream sugar and margazine. Add syrup, then add other ingre- 
dients. Bake very slowly at 250 degrees or 300 degrees for 50 to 55 
minutes. Makes 2 pies. 


SOUR CREAM RAISIN PIE Mrs. Albert Van Dorp 
3 egg yolks 3 |/2 Tbsp. plain flour 

3/4 c. sour cream | c. raisins 

3/4 c. brown sugar | tsp. vanilla 

|/4 tsp.salt | Tbsp. butter 


Boil raisins in a little water, save liquid. Beat yolks, add _ 
sour cream, sugar, salt and flour. Cook in double boiler; add raisins 
and about 4 tablespoons of the water. Boil until thick. Add vanilla 
and butter. Cool slightly and pour into baked pie shell. Top with 
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BUTTERMILK CUSTARD PIE Velna Newberry 


6 Tbsp. flour 3c. buttermilk 
Zul) 2 opEsugar 2 tsp. vanilla 
4 eggs \/2 c. butter 
Mix all ingredients well. Pour into two unbaked pie shells 


(9 inch). Bake at 325 degrees until almost firm and pie begins to 
brown 


BLUEBERRY CREAM CHEESE PIE Ida Faye Cutler 
Crust: 

lc. flour |/3 c. brown sugar 

| stick margarine lc. nuts 


Mix together and spread in pie pan. Bake I0 minutes at 350 
degrees. Let cool completély. 


Filling: 
| (8 oz.) pkg. cream cheese 2 envelopes Dream Whip, 
2/3 c. sugar prepared as directed 


Mix together and pour in crust. Pour | can blueberry pie 
filling over top” Cool in refrigerator. Fresh blueberries thickened 
with comstarch may be used instead of canned pie filling. 


CREAM PIE Louise Stoop 
2/3 c. sugar 3c. milk 

1/2 tsp. salt 3 egg yolks, slightly becten 
2 |/2 Tbsp. cornstarch | Tbsp. butter 

| Tbsp. flour | 1/2 tsp. vanilla 


Mix and cook until thick. 
Variations: 
Chocolate: Increase sugar to | 1/2 cups and add 3 squares chocolate 
or 3 oz. cocoa with the milk. 


Banana; Add 3 large bananas, cut in pieces or mashed to mixture. 
Coconut: Add 3/4 cup coconut to mixture. 
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CHOCOLATE PIE Mrs. Malvin Respess 


3/4 c. sugar 2 egg yolks 
4 Tbsp. cocoa or 1/4 c. \/4 tsp. salt 
\/4.c. flour 2 Tbsp. butter 
2c. milk | tsp. vanilla 


Mix cocoa, sugar, flour and salt in top of double boiler. 
Add milk gradually. Cook until it begins to thicken. Add egg 
yolks carefully to mixture, a little ata time to avoid lumping. 
Or remove 4 or 5 tablespoons of hot mixture and add eggs to it, 
and then return to pan. Cook a few minutes. Remove from heat, add 
butter and vanilla and stir. Pour into baked pie shell, top with 
meringue . 


Meringue; 


Beat 2 egg whites, 2 tablespoons sugar and a few drops vanilla 
Bake about 10 minutes until meringue 1s brown. 


FRESH COCONUT PIE Frances Respess 
1/2 stick soft butter 1/2 c milk 

lc. sugar 2/3 ¢. fresh or frozen coconut 
2 eggs, well beaten \/2 tsp vanilla 


Mix ingredients in orde: given and pour in on unbaked 9 inch 
pie shell Bake 45 minutes at 275 degrees. 


IMPOSSIBLE PIE Mrs. Jesse B. Respess 
Mrs. Doyle Moore 

4 eggs, well beaten |/2 stick melted butter 

| 3/4 c. sugar | tsp. vanilla 

I/2 c. self rising flour 2c. milk 


7 oz. coconut, fresh or Angel Flake 


Mix sugar and flour; add beaten eggs, add remaining ingre- 
dients. Pour into two greased 9 inch pie tins. Bake at 350 degrees 


about 35 minutes, until brown. 


CHOCOLATE PIE Mrs. D. A. Fields 


lc. sugar 2c. milk 

1/3 ¢. flour ; ©99 spd 

dash salt SP ee tes, 

6 Thsp. cocoa |/2 stick butter (Cont. ) 
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Cook in double boiler until thick, all except vanilla. Add 
vanilla after it thickens. Pour into baked pie shell. Top with 
meringue. 


BEST EVER LEMON MERINGUE PIE Mrs. Albert Van Dorp 


(1/2; ceisugar 1/3 c. water 

| 1/2 c. water 4 egg yolks, slightly beaten 
|/2 tsp. salt [/2 c. lemon juice 

[/2 ¢. cornstarch 3 Tbsp. butter 


Combine sugar, | 1/2 cups water and salt in saucepan; heat 
to boiling. Mix cornstarch and 1/3 cup water. Pour into boiling 
mixture gradually, stirring constantly. Cook until thick and clear. 
Remove from heat. Combine egg yolks and lemon juice. Stir into 
thickened mixture. Return to heat and cook, stirring constantly, 
until mixture bubbles again, Remove from heat. Stir in butter. 
Cover and cool until lukewarm. 


Meringue: 


Add |/4 teaspoon salt to 4 egg whites. Beat until frothy. 
Gradually add 1/2 cup sugar. Beat until peaks form. Stir 2 rounded 
tablespoons of meringue into lukewarm filling. Pour filling into 
graham cracker pie shell. Spread meringue on top. Bake 325 degrees 
for 15 minutes. Cool | hour before cutting. 


LEMON PIE Mrs. Jesse A. Waters 

2 Tbsp. cornstarch | tsp. butter | 
2 Tbsp. flour 2 egg yolks | 
3/4 c. sugar 3 Tbsp. lemon juice 

| c. boiling water grated lemon rind 


Mix cornstarch, flour and sugar. Add boiling water, stirring 
constantly. Cook 2 minutes. Stir in butter, egg yolks, lemon juice 
and rind. Let cool. Pour into pastry lined pie plate. Bake until 
pastry is brown. Cool slightly. Top with meringue. 


AMERICAN APPLE PIE Mrs. J. H. Newberry 
| c. sugar I/4 tsp. salt 

2 Tbsp. flour | tsp. lemon juice 

[/2 tsp. cinnamon 5 c. thinly sliced apples 

I/4 tsp. nutmeg 2 Tbsp. butter 


Combine sugar, flour, spices, salt and lemon juice. Add 
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apples, toss to mix. Roll out pastry, line pie pan. Trim off over- 
hang. Roll out pastry for top; cut vents near center. Add half the 
apples, pack well, dot with butter. Add remaining apples. Moisten 
rim with water. Adjust top crust. Leave about |/2 inch pastry beyond 
edge, fold it under lower pastry. Seal rim by pressing together; flute 
it. Brush with milk. Bake in 400 degree oven for 50 to 60 minutes 
or until apples test done with fork. 

Pastry: Measure 2 1/4 cups flour and take out 1/3 cup. Cut 
3/4 cup shortening into the remaining flour until pieces are the 
size of small peas. Mix 4 tablespoons ice water with |/3 cup flour 
to forma paste. Add to shortening flour mixture. Add | teaspoon 
salt. Mix and shape into a ball. Divide into 2 parts 


APPLE PIE WITH CRUMB TOPPING Mrs. Albert Van Dorp 


Mix 3/4 to | cup suger and | teaspoon cinnamon. Mix lightly 
tnrough 6 to 7 cups sliced apples. Hep into unbaked pie shell. 
Dot with butter 


Topping: 


Mix 1/2 cup butter, |/2 cup brown sugar and | cup plain flour 
until crumbly. Sprinkle over pie. Boke at 400 degrees for 45 to 60 
minutes 


APRICOT SPONGE PIE Mrs. Albert Hubers 
| envelope unflavored gelatin | tsp. lemon juice 

I/3 c. sugar | tsp. almond extract 

1/8 tsp. salt 2 unbeaten egg whites 


| 1/2 c. very hot apricot nector 


Mix together thoroughly the gelatin, sugar and salt. Add 
hot nectar and stir until gelatin is dissolved. Add lemon juice and 
almond extract and chill until slightly thickened. Add egg whites 
ond beat until mixture begins to hold its shape. Turn into prepared 
coconut pie shell and chill until firm. 


Coconut Pie Shell: 


Grease a 9 inch pie plmte with | teaspoon butter or margarine. 
Empty a4 oz. can flaked coconut into pie plate and press against 
bottom and sides of plate Bake in 350 degree oven for 10 minutes. 


Cool. 
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GREEN TOMATO PIE Martha Baynor 


4 medium tomatoes, sliced thin 3 Tbsp. vinegar 
| stick margarine | tsp cinnamon 
lc. sugar l sp. nutmeg 

2 Tbsp. flour 


Slice or chop tomatoes and add other ingredients except 
margarine. Pour into crust; slice margarine on top. Place on top 
crust and bake 350 degrees for | hour. You may sprinkle a teaspoon 
of sugar on top of crust before baking if desired. 


PINEAPPLE PIE Judy Respess 
lc. sugar 3 egg yolks, slightly beaten 
4 Tbsp. cornstarch | tsp. lemon juice 

[/2 c. water | 1/4 c. well drained crushed 
lc. pineapple juice pineapple 


3 Tbsp. butter 


Mix sugar and cornstarch. Gradually stir in water and pine- 
apple juice. Cook over moderate heat, stirring constantly, until 
mixture thickens and boils. Boil | minute. Slowly stir half of the 
hot mixture into egg yolks. Then beat back into hot mixture in 
saucepan. Boil | minute more. Remove from heat. Stir until smooth. 
Blend in butter, lemon juice and pineapple. Pour into baked pie 
shell. Cover with meringue and bake until delicate brown, about 
8 to 10 minutes in 400 degree oven. 


Write an extra recipe here: 
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SALADS 


AND 


DRESSINGS 


MY KITCHEN PRAYER 


Bless my little kitchen, Lord 

| love its every nook, 

And bless me as | do my work. 
Wash pots and pans and cook, 
May the meals that | prepare 

Be seasoned from above 

With Thy blessings and Thy grace 
But most of all, Thy love. 


As we partake of earthly food 

The table Thou hast spread 

Will not forget to thank Thee, Lord, 
For all our daily bread. 

So bless my little kitchen, Lord, 

And those who enter in 

May they find naught but joy and peace 
and happiness therein. Amen. 


| will not worry about tomorrow 
If | live in Christ today. 


SALADS AND DRESSINGS 


THOUSAND ISLAND DRESSING Mrs, Albert Van Dorp 
Mix; 

| ¢. mayonnaise I|/3 c. drained pickle relish 

|/2 c. chili sauce dash salt 


Add 2 chopped hard cooked eggs. Chill. 


SreeRY SEED DRESSING Holly Van Staalduinen 
3/4 c. sugar |/2 tsp. dry mustard 

1/4 c. honey | tsp. grated onion 

4 Tbsp. vinegar |/2 tsp. salt 

2 Tbsp. lemon juice | tso. paprika 

| tsp. celery seed lc. cooking oil 


Combine all ingredients except salad oil in small bow] of 
electric mixer. While mixer is turning at medium speed, add the 
oil in a very fine stream Store in glass jar in refrigerator. 

| use a blender instead of an electric mixer. ..very quick 
and easy. Sugar can be decreased for a more tart dressing 


DRESSING FOR TOSSED LETTUCE SALAD 


Mrs. Gerrit Boerema 


| 1/2 Tbsp. mayonnaise | 1/2 Tbsp. vinegar or lemon 

3 Tbsp. sour cream jvice 

| Tbsp. sugar |/2 tsp celery seed or | tsp. finely 
|/2 tsp. finely chopped onion chopped celery 

BEAN SALAD Virginia Hollowell 

| can green beans sachet pepper, chopped 

| can yellow beans 1/2 c. Wesson oil 

| can red beans |/2 c. vinegar 

| onion, chopped lc. sugar 


Drain beans, combine all ingredients and chill overnight. 


FOUR BEAN SALAD Mrs. Marshall Cutler 


| (I Ib.) can each kidney beans, cut wax beans, black-eyed peas, 


and cut green beans, all pine (Cont. ) 


[/2 ¢. sugar |/2 tsp. dry mustard 


\/2 c. white wine vinegar |/2 tsp. dried tarragon, crushed 
[/2 c. salad oil |/2 tsp. dried basil, crushed 
| tsp. salt 2 Tbsp. snipped parsley 


| large white onion, sliced in rings 


Place beons in shallow baking dish. Combine all remaining 
ingredients, except onion rings; pour over beans. Cover and chill 
several hours or overnight. Just before serving, add onion rings; 
toss lightly; drain. Serve in lettuce lined bowl. Makes |2 servings 


RED KIDNEY BEAN SALAD Mrs. Gerald De Vries 

| No. 2 can kidney beans \/2 c. chopped celery 

3/4 c. chopped sweet pickles |/2 c. evaporated milk 

3 sliced hard cooked eggs \/4 c. vinegar drained from 
pickles 


Combine drained beans, eggs, pickles and celery. Stir lightly 
with fork. Mix milk and vinegar and add to salad. Chill thoroughly. 
Serves 6. ai 


CABBAGE SALAD Corry Van Staalduinen 
lc. vinegar 2 1/2 |b. cabbage, shredded 
1c. white sugar 2/3 c. chopped green pepper 
| tsp salt |/2 ¢. chopped red pepper 

| tsp mustard seed |/4 c. chopped onion 


| tsp. celery seed 


Heat vinegar; odd sugar and stir over a low flame until sugar 
is dissolved. Cool. Mix the remaining ingredients and combine 
with the cooled vinegar-sugar mixture thoroughly. Chill well in 
the refrigerator at least | hour, more if possible, before serving 
The salad can be placed in a covered container and stored in the 
refrigerator for several days. 


3 WEEK SLAW Mrs. John Vreugdenhil 
| head cabbage | Tbsp . chopped onion 

Shred and toss; place in bowl; top with | cup sugar. Do not 
stir. 
Dressing: 


2 tsp. sugar | tsp. dry mustard 
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| tsp. celery seed 1/2 ¢. vinegar 
I/2 tsp. salt S742 cll 


Bring to @ boil; cool thoroughly. Pour over cabbage. Let 
stand 4 to 6 hours. Do not stir until ready to serve. Put in refriger- 
ator. Will keep 3 to 4 weeks. 


CONCASSED TOMATOES Mrs. Albert Hubers 


Cut tomatoes into quarters, unpeeled and remove the insides 
(these can be added to soups or stews) leaving only the red shells. 
Cut these into narrow strips Lightly marinated in French dressing 
and scattered over the salad bowl, slaw, cucumbers, etc., they 
add both interest and flavor 


APPLE PINEAPPLE COLE SLAW Mrs. Albert Van Dorp 
3 c. shredded crisp cabbage lc. tiny marshmallows 

| c. pineapple tidbits, drained 1/2 c. chopped celery 

| c. diced unpared apples |/2 ¢ mayonnaise 


Combine, tossing until mayonnaise coats all ingredients 
Serves 4 to 6 


SHRIMP SALAD Carol Van Essendelft 
| (4 1/2 oz } can of shrimp mayonnaise 

lc. chopped celery salt 

| (8 oz.) pkg. macaroni twists pepper 


Cook macaroni, drain and cool Mix in drained shrimp and 
celery. Stir in mayonnaise, salt, and pepper to taste. 


HEALTH SALAD Mrs. Gerrit Boerema 
| pkg lime jello Ic raw carrots 

| c. boiling water | c. crushed pineapple 

| c. pineapple juice \/4 c. sugar 

| Tbsp. lemon juice tsp. salt 


Dissolve jello in boiling water; add pineapple juice, then add 
crushed pineapple, raw carrots, sugar, salt and lemon juice. Mold 
‘1 individual molds or | large mold and slice Serve on lettuce 


with salad dressing - 
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BUTTERMILK SALAD Mrs. D. A. Fields 


| pkg. lime gelatin lc. hot liquid, juice from | 
small can pineapple plus water 
to make | c 


Dissolve lime gelatin in hot liquid, cool. Add | Asal 
milk, let set until jelled. Add small can of pineapple, 1/4 cup 
chopped nuts and cherries. Let set until firm 


SALAD Joy Vreugdenhil 
| pkg. lime jello 3/4 ¢ evaporated milk 

lc. hot water | Tbsp lemon juice 

15 marshmallows |/2 c- nuts (optional) 

| - 3 oz. cream cheese | small can crushed pineapple 
1/3 c. mayonnaise 1/2 ¢. bananas, mashed 


Heat jello, water, marshmallows and cream cheese slowly 
until melted, Add remaining ingredients Chill 


ORANGE DELIGHT SALAD Mrs. LeRoy Alons 
2 pkg. orange jello drained pineapple 

1/4 c. sugar lc. miniature marshmallows 
2c. hot water | c. whipped cream 


2c. cold liquid 


Dissolve jello and sugar in hot water; use pineapple juice 
and water to make cold liquid. Add to jello and let set until tt 
starts to congeal, then add pineapple, marshmallows and whipped 
cream. Refrigerate a few hours before serving. 


ORANGE MOSS Tina Van Stealduinen 
| - 3.0z. pkg. lemon jello lc cream, whipped 
lc. orange juice, fresh is best lc. boiling water 

| Tbsp. sugar 


Dissolve jello and sugar in boiling water Add orenge juice 
Cool until it starts to set. Whip cream until shiny but not too stiff 
Add to jello mixture, stir to mix. Let set until stiff. 


ORANGE FLUFF SALAD Mrs Malvin Respess 
Ellene Van Wyk 

\/2 c. crushed pineapple | - 3 oz. pkg. orange jello 

2/3 c- sugar lc. hot water 
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lc. cream, whipped | Grange, cut in squares 
1/2 c. chopped nuts 


Combine pineapple and sugar; boil 5 to 10 minutes to make 
syrup. In separate Low’ a.ssolve jello in | cup hot water Add 
pinedpple syrup and orange sections cut in bite size pieces. When 
the above begins to set, add nuts and whipped cream Makes a 
very pretty mold or may be placed in oblong pyrex pan for cutting 
into squares 


FRUIT SALAD Mrs Elmer Hubers 

| (No 2 1/2} can fruit cocktail | (3 oz.) pkg. jello, any flavor 
2 (3 oz _) pkgs. cream cheese ou prefer 

8 large marshmallows 3/4 c. chopped celery 


|/2 pt whipping cream 


Drain fruit cocktail Heat juice and dissolve in it jello, 
cream cheese and morshmallows. Cool. Add fruit and celery as 
mixture begins to set. Whip cream and fold in Chill 


JELLO SALAD Carol Van Essende lft 
2 small pkgs. strawberry 2 ripe bananas 

gelatin | small can crushed pineapple 
2 10 0z.) pkgs frozen lc. sour cream 


straw ber: ies 


Dissolve gelatin in 2 cups boiling wate; Add frozen straw 
berries, stirring occasionally until thowed; add diced bananas and 
pineapple Pour hal! in pen; chill until firm; cover with sour cream 
and add rest of jello mixture 


BLACK CHERRY SALAD Mrs. Jesse B. Respess 
2 pkg cherry jello | large can crushed pineapple 
4c. cherry juice and water | ¢ chopped nuts 


lc. black cherries 


Mix gelatin with juice and water; let jell Fold in cherries, 


pineapple and nuts 


7-UP SALAD Mrs. Marshall Cutler 


2 (3 oz.) pkgs lemon gelatin 20 oz. crushed pineapple, drained 
c. hot water 1 ¢. smal! marshmallows 
Bre, /-Up 2 bananas, sliced (Cont. ) 
107 


Dissolve gelatin in 2 cups boiling woter. Add 7-Up. Let 
partially set. Add marshmallows, pineapple and bananas. Chill 
solid. 


Topping: 

[/2 c. sugar | egg, beaten 

2 Tbsp. flour 2 Tbsp. butter 

lc. pineapple juice 2c. whipping cream 


Cook the sugar, flour, pineapple juice and egg until thick 
Add butter and cool. When cool, add whipped cream. Spread 
over gelatin that has set. Sprinkle with grated cheese and maraschino 
cherries. Use 9 x I3 inch pan. 


EMERALD SALAD Mrs. Bob Stout 

| (8 3/4 oz _) can crushed 2 c. tiny marshmallows 
pineapple | (2 oz.) pkg. dessert topping 

| (3 oz.) pkg. lime gelatin mix or whipped cream 


Drain pineapple reserving syrup; add water to syrup to make 
2 cups. Heat to boiling. Add gelatin, stir to dissolve. Add 
pineapple; pour in 10 x 6 inch baking dish. Top immediately with 
marshmallows. Prepare dessert topping mix according to directions 
on package or whip cream and spread over marshmallows just before 
serving. Serves 8 to I0. 


LAYER JELLO SALAD Mrs. Albert Van Dorp 
Pineapple lime layer. 


| (3 oz.) pkg. lime jello | «. sliced pineapple 
lc. hot water 2 Tbsp lemon juice 


Dissolve jello in hot water. Drain pineapple, reserving syrup 
Add lemon juice to syrup and enough water to make | cup; add to 
dissolved jello. Chill until partially set. Cut pineapple slices in 
third; arrange in S design in bottom of a loaf pan Pour small amoun 
of jello mixture over pineapple; chill until set. Then add rest of 
jello mixture and chill until firm. 
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Lemon cheese layer: 


| (3 oz.) pkg. lemon jello 2 (3 oz.) pkg cream cheese 
lc. hot water \/3c. mayonngise 
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Dissolve jello in hot water. Chill until thick. Then whip 
until light and fluffy Blend softened cream cheese and mayon- 
naise. Fold into jello. Pour mixture over lime jello layer. Chill 
until firm. 


Raspberry banana layer; 


| (3 oz.) pkg. raspberry jello 2 fully ripe bananas 
2c. hot water 


Dissolve jello in hot water. Slice bananas over lemon layer. 
Pour dissolved, slightly cooled jello over all. Chill until firm. 
Makes |2 servings and its colors are good for Christmas. 


SUMMER DELIGHT SALAD Virginia Hollowell 
[/2 pt. cream, whipped | small bottle cherries, drained 
| can pineapple, drained | c. chopped nuts 


Mix all ingredients and enjoy . 


AMBROSIA Mrs. Albert Van Dorp 
6 oranges, peeled and sliced about |/2 c. coconut 
around | small can crushed pineapple 
and juice 


Mix well and chill. 


TAHITIAN DELIGHT Joyce Schoon 

| (3 oz.) pkg. jello, lime, | (8 3/4 oz.) can crushed 
orange or cherry pineapple 

lc. boiling water | small banana, sliced 


[/2 c. Angel Flake coconut or 
chopped nuts 


Dissolve jello in boiling water. Drain pineapple, measuring 
syrup. Add water to syrup to make 3/4 cup. Add to gelatin. Chill 
until very thick. Then fold in fruit and coconut. Pour into individual 


molds. Chill until firm. Unmold. 


ORANGE SHERBET SALAD Mrs. Albert Van Dorp 
| (3 oz.) pkg. orange jello | can mandarin oranges, drained 
lc. hot water | pt. orange sherbet 


2 bananas 
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(Cont. ) 


Dissolve jello in hot water 


Solved Aca TruIro TChiU. 
OVERNIGHT SALAD 


[/3 c. juice drained from 
pineapple chunks 

1/3 c. granulated sugar 

| Tbsp. cornstarch 

2 egg yolks, beaten 

| larye pkg miniature marsh- 
mallows 


Add sherbet and mix until dis- 


Mrs. Van W. Respess 


lc. whipping cream 

| Tosp. powdered sugar 

| small can pineapple chunks, 
drained 

| small can fruit cocktail, 
drained 


Mix pineapple juice, granulated sugar, cornstarch and egg 


yolks in @ saucepan 


cooked mixture 
and marshmallows 


5 CUP SALAD 


lc. marshmallows 
lc. coconut 
lc. pineapple 


Cook until thick and cool 
| cup whipping cream. Sweeten with powdered sugar 


Whip until stiff 
Foldinto 


Gently fold in pineapple chunks, fruit cocktail, 
Refrigerate overnight or at least several hours 


Sarah Windley 
Mrs. Arthur Vander Aa 
lc. fruit cocktail or 
orange slices 
lc. sour cream 


Mix well and chill ir refrigerator for 20 minutes or more 


FRUIT SALAD 


| can mandarin oranges 
| large can fruit cocktail 
lc. marshmallows 


Virginia Hollowell 


| can coconut 
lc. sour cream 
| small bottle cherries 


Drain fruit and mix with cream; chill and serve 


CRANBERRY SALAD 


| pkg. raw cranberries 
2 oranges with rind 


Remove pits and cores from oranges and apples. 


Mrs. Gerald De Vries 


2 unpeeled apples 


Grind all 


fruits in food grinder. Add about | 1/2 cups sugar Can be used this 


way or in jello. 
CRANBERRY SALAD 


| family size pkg. cherry jello 


Phrocene Allen 


3/4 c. hot water 
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| can cranberry sauce | small can crushed pineapple 
| orange, ground including and juice 
peeling and juice 


Dissolve jello in water. Heat cranberry sauce to dissolve 
Mix sauce and other ingredients to jello. Pour in mold and store 
in refrigerator to congeal . 


CRANBERRY SALAD Elizabeth Howell 
\/2 c. fresh cranberries 


| 
| orange | 
lc. crushed pineapple | 


c. hot water 
large pkg orange jello 
c. sugar 


G:ind berries and whole orange in food chopper. Mix jello 
and hot water; add other ingredients and put in refrigerator. When 
starting to jell sprinkle with finely chopped nuts 


CRANBERRY SALAD Mrs. D. A. Fields 
Peel and dice 2 apples and | orange Dissolve | package 

raspberry jello in | cup boiling water. Add 1/2 cup sugar end | 

teaspoon vanilla. Jell until jelly Beat with mixer; add | lerge 


package cream cheese Blend. Add | cup pecans, apples, oranges, 
and | can chilled cranberry sauce, diced. Chil! 


Write an extra recipe here. 
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Write your extra recipes here: 
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VEGETABLES 


JUST SUPRROSE 


Just suppose the Lord would begin tomorrow to make 
people as sick as they claim to be on Sunday; 


Just suppose the Lord should take away the child 
whom parents use ds an excuse for staying away 
from church; 


Just suppose the Lord would make some people as 
poor as they claim to be when asked to help finance 
His program; 


Just suppose the Lord would let some parents look 
into the future and see whattheir example did for 
their children; 


Just suppose all Christians really lived and proved 
by their lives that they really loved the Lord; 


Yes, just suppose and then, by the help of the 
Lord, go forth and live and serve as if eternity 
were coming soon. 


VEGETABLES 


SCALLOPED POTATOES Mrs. Marshall Cutler 


Blend | can cream of mushroom soup with |/2 to 3/4 cup milk, 
dash of pepper. In | 1/2 quart casserole, arrange in alternate 
layers: 4 cups thinly sliced potatoes, | small sliced onion and soup 
sauce. Dot top with butter; sprinkle with paprika. Cover, bake at 
375 degrees for | hour. Uncover, bake 15 minutes more. 4 to 6 
servings. 


POTATO SALAD Mrs. Albert Van Dorp 

6 to 7 medium potatoes, cooked, 1/4 c. chopped sweet pickles 
diced 4 boiled eggs, chopped 

| small onion, chopped 1/4 c. celery, chopped 


Mix 1/4 teaspoon salt and 4 dashes pepper with above . 


Dressing: 

|/2 ¢. mayonnaise |/8 tsp. pepper 
| Tbsp. mustard 1/8 tsp. paprika 
\/4 tsp. salt 


Mix dressing with above while potatoes are still slightly 
warm. 


CREAMY POTATO SALAD Mrs. Marshall Cutler 
7c. sliced warm boiled potatoes 1/8 tsp. pepper 
| ¢. Good Seasons garlic salad | Tbsp. grated onion 
dressing |/2 c. chopped celery 
\/3 c. chopped chives |/2 ¢. diced cucumbers 
| tsp. salt |/2 c. sour cream 


|/2 ¢. mayonnaise 


Combine potatoes, chives, salt, pepper, onion and |/2 cup 
of the salad dressing. Mix well. Chill. Combine celery, cucumber, 
sour cream, and mayonnaise. Stir in the remaining |/2 cup of salad 
dressing. Chill. To serve, combine the mayonnaise and potato mix- 
tures; mix well. Sprinkle a little paprika on top. Gamish with 
greens or radishes. Serves Be 
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SWEET POTATOES WITH MARSHMALLOWS 


Mrs. Gerrit Boerema 


| 1/2 to 2c. mashed sweet |/2 tsp. nutmeg 
potatoes (| large can) I/4 tsp. salt 

|/2 c. brown sugar 3/4 c. milk 

|/2 tsp. cinnamon | 1/2 Tbsp. butter 


marshmallows 


Mix together sweet potatoes, brown sugar, salt, cinnamon, 
nutmeg, butter and milk. Put in baking dish. Arrange marshmallows 
on top and bake about 15 minutes in 325 degree oven. 


MALLOW-WHIPT SWEET POTATOES = Mrs. John Vreugdenhil 


4c. sweet potatoes |/4 c. orange juice 
1/4 c¢. margarine |/2 tsp. salt 


Whip in | cup miniature marshmallows. Put in | 1/2 quart 
casserole. Bake 20 minutes at 350 degrees. Top with marshmallows, 
return to oven for 6 to 8 minutes. 


SOUTHERN CORN PUDDING Mrs. Van W. Respess 
2 Tbsp. flour 3 eggs, well beaten 

2 Tbsp. sugar 2 cuemi lk 

| tsp. salt 2 c. cooked or canned yellow 
2 Tbsp. butter com 


Mix flour, sugar, salt. Add beaten eggs Mix well. Add 
milk and corn. Mix well. Pour into well buttered | 1/2 quart 
casserole. Dot with butter. Cook in 350 degree oven until custard 
is firm, about 45 - 55 minutes 


STRING - BEAN CASSEROLE Brenda Hamilton 
| can French-style string lc. cracker crumbs 

beans, drained & slices bacon 
| can cream of mushroom soup | small can diced mushrooms, 
| small bell pepper drained 


Fry bacon until crisp, drain; place diced bell pepper in hot 
bacon grease for about 2 to 3 minutes, until tender. Crumble bacon 


and add to beans, soup, mushrooms and bell pepper. Mix ingredients| 


Put 1/2 crumbs in bottom of casserole; pour bean mixture into 
casserole and top with remaining cracker crumbs. Bake at 350 
degrees for 45 minutes. 6 servings. 
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GREEN BEAN CASSEROLE Carol Van Essendel fi 


| can French-style green beans I can French-fried onion rings 
| can condensed mushroom SOUp 


Place in casserole in layers. Bake at 425 degrees for 25 min- 


utes. 
BAKED BEANS Mrs. Albert Van Dorp 
ects 15 oz.) can pork and I/2 c. ketchup 
ans | medium onion, chopped 
2 Tbsp. Worcestershire sauce | green pepper, chopped 
| Tbsp. brown sugar 6 slices raw bacon 


2 Tbsp. syrup 


Mix all ingredients except bacon strips. Pour into baking dish 
Top with bacon slices. Bake 350 degrees for | hour. 


DRESSED RED CABBAGE Mrs. John Tigchelaar, Sr 
Prepore and measure into a saucepan. 


6c. finely shredded red cabbage |c diced raw apple 


Sprinkle with: 
[/2 tsp. salt & whole cloves 
1/4 c. brown sugar lc. boiling water 


3 Tbsp vinegar 


Combine. Cover and cook over medium heat for 30 minutes. 
Drain and add | tablespoon butter. 6 servings 


COLLARDS Mrs. Jesse B. Respess 
| ham hock or slice of ham | Tbsp. salt a 

| gal water 4 Tbsp. bacon drippings 

I/2 tsp. red pepper about 5 Ib. collards 


Cook ham hock until tender. Add red pepper, bacon Pe 
and salt. Cook collards until they are tender enough to stick a for 
in them. Winter collards cook much faster than spring or ome 
collards. Take collords up, drain, add about | teaspoon salt an 
chop up. Skim bacon drippings off top of stock and spoon over 
collards. 
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FRENCH FRIED ONION RINGS Mrs. Peggy Rose 


Pe. ne enough flour to make a thin 
| egg, beaten batter 

pinch salt 3 or 4 large onions 

dash pepper cooking oil or shortening 


Combine milk, egg, salt and pepper. Add flour. Wash and 
cut onions crosswise into |/4 inch slices and separate into rings. 
Dip rings, one ata time, in above mixture and fry in deep, hot 
oil, 375 degrees. Turn each ring only so both sides are brown. 
About 8 servings. 


HARVARD BEETS Mrs. Albert Van Dorp 
3c. diced cooked beets 2 Tbsp. sugar 
lc. liquid, beet juice and water | tsp. salt 
3 tbsp. flour omlel/2 aibspe dash pepper 
comstarch 1/3 c. vinegar 


Heat together beets and liquid. Mix remaining ingredients 
and stir into beets. Cook, stirring constantly, until thick. 


Write your extra recipes here: 
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INDIGESTION MEDICINE 


| gal. boiled rain water 2 oz. spirits of ammonia 
5 heaping Tbsp. soda | oz. spirits of peppermint 


Mix all together in a gallon jug. Drink an ounce or so as 
needed. This may be kept in refrigerator in a small bottle and 
refilled as needed. 


Printed by CIRCULATION SERVICE 
Post Office Box 7147 
Kansas City, Missouri 
64113 
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